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How to hit a harvest on the nose 


ee A BOARD of ‘‘strategists’’ at Canco... 
and it’s their job to hit your harvest on the 
nose—in other words, right on time. 

They see that you receive your food containers 
when you need them . . . where you need them 
... and in the right amount. 

This feature of Canco service is called ‘‘Sales 
Planning.” It takes place months in advance of 
the delivery date. 


This exact, efficient service has a gratifying pay- 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


This trademark (canco) is your assurance 
of quality containers. Look for it! 


off for Canco customers— 


They are ready to go when the crop is right... 


anda 


responsibility has been fulfilled. 


1. 
2. 
3. 
4. 


5. 
6. 


Other Benefits Canco Customers Enjoy 
Containers made of the most suitable materials 
available anywhere. 


The best technical trouble-shooters in case of 
plant emergencies. 


During shortages of critical materials, the ‘‘know- 
how’”’ to find and use safe substitutes. 


Canco alertness. . . first in new processes, first in 
new packages. 


Technical brains to iron out kinks in new products. 


Canco quality control protects your business. 


d E. Judge, Circulation Manager. 
Forms close Wednesday; Cover forms Tuesday. 
Second Class matter at the Post Office, Baltimore, Md., under Act of March rd, 1879. Member Audit Bureau of Circulations. 


Yearly Subscription price: U 
Copy required for proof two weeks in advance of close. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; 
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A.—$4.00; Canada—$5.00; Foreign—$6.00. 


Entered as 


é 


& 
\\\ 
: 
- 
-_ 
i 
aN 


GREATER PROTECTION 
FOR PACKERS 
ALL ALONG THE LINE 


eFIRE-RESISTANTeLIGHT WEIGHTeEYE- AP 
= SELL MORE CANNED FOODS % ; 
WITH THESE 3 AIDS 
> Economy Guide 2 
< to Better Meals gives consumers recipe, menu, and buying sugges- O 
¥ “ tions for 18 economical meals. The basic ingredient n 
uL of a first course, main dish, vegetable, and dessert p 4 ‘ 
Oo is a canned food—the four canned items serving 4 > 
j O people are available for about $1. n 
Sound which shows consumers that, penny for penny, 
a canned foods give them more food for their money. rey 
4 Booklets which tell the economy and nutrition story of ~ 3 
canned foods. 
: 
CAN MAN UFACTURERS INSTITUTE, INC, 
60 East 42nd Street, New York 17, N.Y. E 
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Warehouse Construction 
Multi-Story vs. One-Story 


No, 3 


Comparison of advantages and 
disadvantages inherent in the con- 
struction and use of one-story and 
multi-story warehouses favors the 
use of the one-story building for the 
storage of canned foods. However, 
the circumstance of space available, 
or land cost at the warehouse site 
may require the use of the multi- 
story structure. The multi-story 
building has the advantage that it 
requires less area of land, and this 
can be a deciding factor in city 
manufacturing areas where land 
values are high. In most other re- 
spects, comparison favors the single- 
story unit having a useful ceiling 
height of at least 30 feet. 

Construction costs of one-story 
warehouses, based on usable storage 
area, are estimated at one-third to 
one-half less than for multi-story 
buildings using similar construction 
material. Elements which contribute 
to the higher cost of the multi-story 
structure are: stairways and stair 
towers, at least two of which are 
usually necessary to conform to 
building codes; elevators and ele- 
vator shafts and walls; heavy live 
load requirements on upper floors; 
and waste of space taken by sup- 
porting columns. Single-story units 
require no stairways or elevators, 
and there is no practical limit to the 
floor loads permissible where the 
floor level is not raised above the 
surrounding grade. In addition, 
there is the factor of construction 
time, which is less for the one-story 
building. 

Beyond the cost of construction, 
there are considerations of ware- 
housing operation. More efficient 
material handling usually can be 
obtained in the single-story struc- 
ture. In the multi-story building 
time and labor are required in the 
transport of goods between floors. 
Where cans are labeled direct from 
the processing lines, and need not be 
handled again between storing and 
shipping, this factor can be mini- 
mized by the use of gravity or con- 
tinuous flow conveying equipment, 
or unit load handling. The single- 
story warehouse permits the use of 
systems and equipment for large 
scale operations which are not prac- 
tical in multi-story buildings, such 
as high tier stacking and palletized 
unit load handling, the use of which 


is increasing in large canneries 
today. The versatility of this type of 
equipment and the savings of labor 
effected by such unit load handling 
systems are minimized where ele- 
vators must be used for transfer of 
equipment between floors, and by 
the lower usable ceiling heights in 
multi-story warehouses. In addition, 
the cost of maintenance and repair 
is usually higher in the multi-story 
buildings, and safety hazards are 
somewhat greater. 

There are several details concern- 
ing design, equipment and acces- 
sories which may be included in this 
general discussion. 


Floors, by their type and condi- 
tion, are important to the quick, effi- 
cient and safe movement of canned 
goods into and out of the warehouse. 
A smooth hard surface is necessary 
for easy transport of any kind. On 
such floors, loads are carried more 
smoothly and at lower cost since 
less energy is required for their 
movement. Surface irregularities 
increase safety hazards, and this 
effect is multiplied at the top of the 


- masts of fork trucks in high tier 


stacking. Uneven floor surfaces also 
aggravate ep from scraping 
and bumping of passing trucks 
against cartons and cans in corner 
rows of stacks and bordering aisles. 
Very rough floors can hinder unit 
load handling by loosening loads 
during movement. 

Concrete floors possess hard 
smooth surfaces, and if oe pnd 
constructed wear well without ex- 
cessive maintenance and repair. 
Asphalt flooring is used to some ex- 
tent, but its surface is not as hard 
as concrete, and it does not remain 
smooth or even over long periods of 
use. Wood is probably the least de- 
sirable material for flooring since it 
wears relatively quickly, and with- 
out constant attention and repair is 
likely to become rough and uneven. 


Roof design is not of great effect 
in multi-story warehouses but some 
choice is possible in one-story build- 
ings. The truss roof, while more ex- 
pensive than the post supported 
roof, offers advantages worthy of 
consideration. The elimination of 
posts from a warehouse permits 
much more flexibility in arrange- 
ment of stacks, more effective utili- 


zation of space, and greater ease in 
use of transport equipment. The 

ractice of stacking high, which is 
omen common, makes it possible 
to utilize the upper areas of high 
roofed warehouses, and minimizes 
the difference in cost between truss 
roofs and post supported roofs. 
Where support posts are required, 
the use of steel reduces waste of 
space in post obstruction. 


Shipping doors and docks exert 
influence on material handling. 
Doors which are too narrow for 
loads handled, docks which lack 
depth for accumulation of loads, and 
entrances not at truck or railroad 
car grade can be costly bottlenecks. 
Inadequate shipping areas inject 
costly delays into the flow of mate- 
rials to and from the warehouse, and 
invite accident. Shipping docks built 
at truck or railroad car grade 
greatly facilitate loading of canned 
goods where unit load systems of 
handling are used. If the warehouse 
floor must be raised above the sur- 
rounding grade the ground beneath 
it must be filled and compacted or 
the floor supported on footings, in 
either case an expensive construc- 
tion. To avoid this difficulty, truck 


docks may be ramped down from the 


street or drive to a platform at 
grade level. However, railroads 
generally will not permit sidings to 
be depressed over a maximum grade 
of one and one-half to two per cent. 

Sometimes a siding, largely on 
railroad property, can be depressed 
so that car floors are at grade level 
at the warehouse docks. The varia- 
tion in floor level height of different 
cars requires the use of gangplanks 
where unit load handling or trans- 
port by skid or platform truck load 
into the car is used. The difficulties 
noted here are largely obviated by 
the common method of loading cars 
by single unit handling of cases of 
cans on roller conveyors from label- 
ers and casers directly into the car. 


“Storage of Canned Foods,” sections 
of which will continue to appear in 
this series of ads, is now being 
printed in bulletin form. For compli- 
mentary copies, write to Dept. A, 
Continental Can Company, 100 E. 
42nd Street, New York 17, N. Y. 
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EDITORIALS 


to report the death of one of the oldest and most 

lovable members of the canning fraternity, Fred 
I. Jewett, partner in the canning firm of G. S. & F. E. 
Jewett, Norridgewock, Maine. Details of Mr. Jewett’s 
death, the first week in February, are not available. 
Mr. Jewett, who started his career in the canning 
business in 1885, served as President of the Old Guard 
Society in 1943. Last month at the Atlantic City Con- 
vention he was elected for a third term as a Director 
of the National Canners Association. Active until the 
end, Mr. Jewett’s legion of friends, old and young, 
sought him out constantly for his ever willing and 
friendly counsel and advice. His presence will be sorely 
missed. 


Pio: E. JEWETT—It is our most sorrowful duty 


OPPORTUNITY—Those canners who didn’t have 
the opportunity of hearing have by now had the chance 
to read, in THE CANNING TRADE Convention Re- 
port of February 7, how unanimous the distributors 
were in requesting canners to increase their merchan- 
dising efforts. 


It isn’t hard to imagine then how distributors will 
‘cel about canned corn if the canners of that product 
‘ail to contribute to the proposed merchandising kitty. 
\t a meeting of corn canners in Baltimore last week 

ymeone suggested that the national advertisers have 

st as much at stake as the independent and that they, 

‘refore, should contribute to the fund. We wonder 

the distributor feels that way about them. Another 

‘gested that in determining the individual tax, a 

dit be given for expenses incurred in advertising 

' merchandising his own brand. Surely that would 
- ate confusion on confusion. Too, it should be borne 
| ind that the benefits to be derived from the overall 
|. by any one company will depend directly on the 
©. nt to which individual efforts are tied in and in 
ort of the general program. But time is short. 

Ways & Means Committee will meet February 15. 
hat they may plan with confidence, wire your sup- 
' now to the Corn Canners Service Bureau, Madi- 
', Wisconsin. Let your check follow later—basis 
« 2 dozen on the 1948 pack. 
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STEEL SCRAP NEEDED—It’s hardly necessary to 
remind canners of the importance of steel in their 
operations. Some, however, may not be aware of the 
fact that in 1948 there was not enough steel to meet 
the demands of our domestic economy, military re- 
quirements and foreign aid program, even at the high 
annual production rate of 88,500,000 net tons. Al- 
though iron and steel facilities have been expanded to 
meet these demands, more heavy scrap, which consti- 
tutes over 50 per cent of every article made of iron or 
steel, is needed to make the expanded program a suc- 
cess. The U. S. Department of Commerce, in coopera- 
tion with other Federal agencies and industry, is spon- 
soring a drive to salvage a million extra tons of in- 
dustrial iron and steel heavy scrap. Your obsolete 
equipment—that unused machine gathering dust in the 
corner—those broken or worn out parts, tools, chains, 
valves, etc., are sorely needed. Get them out of your 
shop and into the scrap yard. Here are some inter- 
esting reasons why the supply of heavy scrap is short. 
~ 1. Very little of the 123,000,000 tons of steel and 
steel products exported during the war has come back 
as scrap. 

2. With replacements scarce and expensive, much 
old equipment which would normally have been junked 
is still in use. 

3. A virtual halt has been called on the junking of 
old vessels and military equipment which have until 
recently been a source of scrap. 

4. The amount of heavy scrap produced in fabrica- 
tion is not enough to meet the demand for new steel 
and castings. 

5. Although some of the huge quantities of heavy 
scrap in Germany and Japan is coming through, not 
enough can be expected until preparation and trans- 
portation facilities within these countries improve. 


THE CREMOGEVAC PROCESS—On another page 
in this issue is described the Cremogevac process for 
canning cremogenized corn. The process is simple and 
involves no radical change in procedure, complement- 
ing as it does the cremogenized process. The reduced 
cook made possible by the process should logically de- 
velop startling improvements in flavor and color. 
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Belong to every canner when PLANTS 

he plants 
Michael-Leonard Sweet Corn Seed j 


treated with our exclusive seed treatment 


qe 


Power = Pak 


. Protects the seed * Stimulates growth of 


feeder roots * Assures early germination and emergence 


Gives you higher 
yields and more 
cases per acre. 


onard 


SIOUX CITY 6, IOWA ¢ FULL LINE OF CANNERS* SEEDS © CHICAGO 16, ILLINOIS 


Sus Sweet 
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Cremogevac Process Shortens Corn Cook 


Basic Sterilizing Development announced at TUC-TUPCO Breakfast—Shortens cream style corn cook from 
forty to sixty per cent in conventional Retort without agitation—Invented by Dr. Olin Ball, heat penetra- 


ation expert. 


Before 160 corn canners and techni- 
cians, representing eighty per cent of the 
canned corn production of this country 
and more than fifty per cent of that of 
Canada, a new corn-canning procedure 
which bids fair to have far-reaching ef- 
fects upon the future of the industry, 
was announced at the TUC-TUPCO 
Breakfast, held at the Traymore Hotel 
on Sunday morning, January 16, at the 
annual Convention of the National Can- 
ners’ Association and Allied Industries, 
at Atlantic City, New Jersey. 


The process, it was stated, was the 
creation of Dr. Olin Ball, Director of 
Research of The United Company and of 
The United Products Co., and who is one 
of the nation’s leading heat-penetration 
technologists. 


THE PROBLEM 


Eclipsing all other problems in the 
canning of cream style corn has been 
that one of finding a way to reduce the 
sterilizing times and temperatures so as 
to avoid the great overcooking of the 
product, with its deleterious effects upon 
color, flavor, and nutritional values. 


For instance, when the small No. 1 can 
of cream-style corn has had sufficient 
heat to sterilize same at the center of 
the container, the corn near the can 
walls of that size of can has been sub- 
jected to eight hundred and seventy per 
cent of the lethal heat required to steril- 
ize the corn at those points in the can, 
or about nine times as much as is neces- 
sary to cook that part of the corn prop- 
erly. In the No. 303 can, this figure is 
eleven hundred and twenty per cent, or 
over eleven times as much as required. 
In the standard No. 2 can, the cream 
corn at the walls of the container con- 
ventionally has to be subjected to twelve 
hundred and thirty-five per cent of the 
lethal heat required to sterilize the corn 
at those points, in order that the whole 

an may be rendered sterile. 


In the large No. 10 or “gallon,” cans, 
‘his figure becomes three thousand and 
ighty per cent, which means that the 

at penetration problem in premixed 
ream style corn of the conventional 
vpe makes necessary the cooking of the 
rn in No. 10 cans thirty times as 
‘ng as would be necessary to sterilize 
ie product if the harassing heat pene- 

ation problem did not exist. 


Apart from the higher costs of obtain- 
ng such a result, the serious effects upon 
he finished product become obvious. 
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THE SOLUTION 


By the new technique, worked out by 
Dr. Ball, with the smaller sizes of cans, 
forty per cent is cut from the cooking 
time in the regular retorts now common- 
ly used, at the standard temperatures 
now employed, without agitation of the 
cans, and without the employment or re- 
quirement of any new or additional ster- 
ilizing equipment of any kind. The prod- 
uct may be packed cold or hot. Any size 
of container may be used in the canning 
of the cream corn by this process. It 
may be filled and sealed at a tempera- 
ture high enough to give requisite nor- 
mal vacuum in the container, or a vacu- 
um closing machine may be used. A corn 
mixer is not required. The method ten- 
tatively is identified as the Cremogevac 
process. 


CUTS COOKING TIME 60% ON 
“GALLONS” 


The greatest advantages of the new 
process are to be found in the sterilizing 
ef the large No. 10 cans of the Cremoge- 
vac product. By prevailing methods, a 
No. 10 can of the conventional premixed 
cream style corn requires 185 minutes at 
250 degrees in its sterilization. By the 
Cremogevac process, the No. 10 can of 
cream corn way be properly cooked in 
72 minutes at the same temperature,— 
a reduction of sixty per cent in the cook- 
ing time —less time, in fact, than is 
needed to cook the much smaller stand- 
ard No. 2 can of cream style corn by 
other methods. 


Cross-section of can containing cream, 
kernels and brine after filling is com- 
pleted in the Cremogevac Process. The 
can is inverted for processing. 
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Based on an initial temperature of 
150° and a cooking temperature of 250°, 
the Cremogevac process makes it possible 
to reduce cooking time from 52 to 33 
minutes on the No. 1 can; from 67 to 42 
minutes on the No. 303; and from 74 to- 
46 minutes on the No. 2 can. Based on 
an initial temperature of 180° the time 
may be reduced from 46 to 30, 59 to 38 
and 64 to 41 minutes for the No. 1, No. 
303 and No. 2 cans respectively, accord- 
ing to Dr. Ball. 


CONTINUOUS COOKER USABLE 


Because of the lesser sterilizing time 
needed,—the process is short enough to 
be within the range of a continuous cook- 
er of moderate size, and coagulation of 
corn cream is avoided by the process. 

As a result, the flavor of the product 
in the cans of all sizes is better; it has 
higher nutritive values, and more corn 
may be packed into the container, if de- 
sired. 


HAS MANY ADVANTAGES 


The method reduces the packing cost, 
increases the plant capacity, save labor 
and steam, and has many other produc- 
tion advantages. 

To indicate the potency of the process, 
—at the time when the No. 303 or No. 2 
can of Cremogevac corn has been com- 
pletely sterilized, only seven per cent of 
the lethal heat necessary to sterilize 
the can of conventional premixed cream 
style corn of the same size has reached 
the center of the can. 

Cremogevac cream style corn is a 
member of the Cremogenized corn fam- 
ily, producible if and when the canner is 
qualified to pack Cremogenized corn. 

The pending patents covering the proc- 
ess are owned by The United Products 
Company, and the Cremogenized corn 
franchise embraces the utilization of the 
Cremogevac process under the same 
terms. 


THE PROCESS 


The method of sterilizing Cremogevac 
Corn is associated closely with the filling 
procedure. The three components, cream, 
kernels and brine, are put into the con- 
tainer separately, or, at least, the cream 
is put in separately from the kernels and 
brine, since the latter two components 
may be filled simultaneously. Then, ster- 
ilization is carried out while the cream is 
kept stratified in a layer separate from 
the kernels and brine. 
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PRODUCTION 


CRITICAL 


POINT 


Cross-sections of No. 2 cans of Cremogevac and premixed 
cream style corn, after processing. The first figure shows Crem- 
ogevac and the second premixed cream style corn after process 
of 46 minutes at 250°, which is sufficient for sterilization of the 
Cremogevac can; the third figure represents a can of premixed 
cream style corn after process of 74 minutes at 250°, which is 


The kernels and sections of kernels 
occupy more than half the volume of the 
can and the interstices may be filled with 
brine or may be nearly devoid of liquid 
as in the case of vacuum-packed whole 
kernel corn. An advantageous arrange- 
ment during sterilization is to have the 
concentrated cream layer above and rest- 
ing upon the kernels. The cream layer 
may be in the bottom or in both top and 
bottom of the container, and the con- 
tainer may be either standing on end ox 
resting on its side during the steriliza- 
tion process. These differences in condi- 
tions make necessary some slight varia- 
tions of the process. 

An illustrated booklet, edited by Dr. 
Ball, and entitled “A New Technic in 
Sterilizing Canned Corn,” fully describ- 
ing the development and its potentiali- 
ties, was distributed to all who were 
present at the Breakfast. 


OTHER SPEAKERS 


Besides Dr. Ball, who made the an- 
nouncement and reaffirmed his convic- 


tion tests. 


-tion that the addition of more mature 


corn in the cream component of Cremog- 
enized Corn contributes nutritional and 
other value to the product, Mr. A. B. 
Dunwody, separations expert of Chicago, 
Illinois, outlined the company’s plans re- 
garding the distribution of TUPCO ma- 
turity selectors in 1949. Messrs. James 
F. Shriver, President of B. F. Shriver 
Company, Westminster, Maryland; Gray- 
don Jones, operating head of Columbia 
Canning Company, Cambria, Wisconsin 
and Ronald Goddard, Production Man- 
ager of G.L.F. Cooperative of Ithaca, 
New York, attested their satisfaction 
with the Cremogenized process and indi- 
cated increased production in 1949. 

Dr. Stuart N. Smith, one of the coun- 
try’s leading food technologists, of Ames, 
Iowa, emphasized the importance to the 
industry of the TUC National Corn Cut- 
ting Bee and presented Mrs. Ralph Cover 
with a large bouquet of red roses on 
behalf of the corn canners of the country 
who had benefited from this annual cut- 
ting. 


sufficient to sterilize premixed cream style corn. 
can axes and along the can walls indicate the percent of lethal 
heat required to sterilize which reaches the locations indicated 


during the processes. 


. = 
= 


580 


1935 


Numerals on 


Thermocouples are symbolically indicated 
in locations where temperatures are measured in heat penetra- 


President Ralph Cover of The United 
Company and The United Products Com- 
pany, stated that further major an- 
nouncements are not contemplated in the 
near future. That The United Company 
would now devote its time and resources 
to the building, selling and leasing of its 
improved line of equipment and that The 
United Products Company would devote 
its time to the licensing and aiding of 
production of Cremogenized and Cre- 
mogevac corn and in adapting the TUP- 
CO Maturity Selector to the industry’s 
needs. Nominal royalties received from 
the cream corn franchises would con- 
tinue to be used for research work under 
the direction of Dr. Ball for the further- 
ance of the interest of the corn canning 
industry. 


Earle Truehart again presided over 
the annual breakfast gathering in his 
usually brilliant fashion. 


SEEK WAYS TO CHECK WILD 
MUSTARD IN PEAS 


Where wild mustard is plentiful in a 
pea field, it may constitute about one 
third of the weight of the load of green 
matter that is hauled to the pea viner. 

In an attempt to find ways of control- 
ling mustard in canning peas by use of 
weed killers, Dr. C. H. Dearborn, can- 
ning crops specialist at the New York 
Experiment Station at Geneva, made 
tests with various materials in 1947 and 
1948. Commercial weed killers were com- 
pared with ordinary stock salt and a 
combination of stock salt and sodium 
nitrate. 


Either “Aero Cyanamid” or the “dini- 
tro” compounds proved most effective in 
that they killed not only wild mustard 
but nearly all of the other weeds which 
occur in canning peas, except thistle 
curled dock, and milk-weed. The dinitro 
compounds are applied in water at the 
rate of 70 gallons to the acre or accord- 
ing to the manufacturer’s directions. 
Aero Cyanamid is a heavy dust and must 
be applied while the foliage is wet with 
dew and the mustard not larger than the 
fourth true leaf stage. Under these con- 
ditions, 100 pounds of the dust to the 
acre dispersed by airplane gave good re- 
sults. 


THE CANNING TRADE 


A mixture of 160 pounds of stock salt 
and 120 pounds of sodium nitrate dis- 
solved in 100 gallons of water and 
sprayed at the rate of 100 gallons to the 
acre gave very satisfactory mustard con- 
trol in 1948. 


The chemical control of mustard and 
other weeds in peas is still in the ex- 
perimental stage, however, and Doctor 
Dearborn warns that knowledge of con- 
ditions governing the most effective use 
of the dinitro compounds and Aero Cya- 
namid are still too limited to justify 
their use except on a trial basis. 
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Canners Hold Annual Meeting 


Canners from Arkansas, Missouri and 
Oklahoma gathered at the Colonial Hotel 
in Springfield, Missouri, February 9, 10, 
and 11, for the 41st annual meeting of 
the Ozark Canners Association. Secre- 
tary F. R. Spurgin and President J. O. 
Harris of Johnson, Arkansas, and their 
associates had prepared an interesting 
program. 


Speakers included Mr. Clark Hunger- 
ford, president of the St. Louis-San 
Francisco Railroad, who made the open- 
ing address Wednesday morning, Febru- 
ary 9, choosing as his subject “If it Hap- 
pened Here.” Mr. Harold H. Jaeger, 
Director of Can Manufacturers Institute 
showed the sound film which gives the 
results of the nation-wide study of com- 
parative costs and availability of canned 
vs. frozen, fresh and glass packed foods. 
This is a continuing study made in the 
interest of the canned foods packer by 
the home economics divisions of 19 lead- 
ing colleges throughout the country and 
sponsored by the Can Institute. The 
study reveals that canned foods are not 
only lower in price than other packaged 
food commodities as compared to prewar 
times, but also give greater value in both 
price and nutritive value at all seasons 
of the year. 

Mr. Harold O. Smith, Jr., Executive 
Vice President of the United States 
Wholesale Grocers Association called at- 
tention to the fact that the wholesale 
grocer is the middleman the food indus- 
try needs. 


ALLOCATE YOUR PACK 


“Don’t make your product a tramp,” 
warned Jack L. Gentry, Spartanburg, 
S. C., National Chairman of the National 
Food Brokers Association. 


“Too many canners have not been giv- 
ing enough thought to the development 
of a well planned program of making the 
product available in certain areas regu- 
larly, through the year if possible, rather 
than just occasionally. For a hobo, trav- 
elling is important. He can’t stay long 
in any one place. But in the canning 
ndustry the greatest returns come from 
steady repeat business. 


“If your product keeps on bouncing 
‘rom place to place without staying long 
enough to win recognition it cannot build 

p a steady repeat business to make 

‘our pack a profitable one in tougher 
‘arketing years. For this kind of far- 

rated program you do not necessarily 
reed a national advertising or merchan- 
(sing program. But you must select 
an area large enough to fit your produc- 
en abilities and fit your promotional 
elorts to that area,” Mr. Gentry told 
the canners. 


_ ‘lr. Gentry also called for a close in- 
terration between the canner’s food brok- 
ers and the rest of the company organ- 
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ization. Their brokerage system would 
not function well, he said, if they iso- 
lated it from the regular operations of 
the company. “It cannot be neglected, 
allowed to drift,” he continued. “Canners 
must work closely with their brokers and 
must have confidence in them. As any 
broker will tell you, if you do not feel 
this confidence it is better that you get 
another broker. If not you can be sure 
that your sales organization will not be 
able to operate on all its cylinders.” 


Referring to the need for maintaining 
a strong, steady business, Mr. Gentry 
asked if any of his listeners were trying 
to do this by selling just a few outlets in 
a market. “It might work occasionally, 
but it can’t be done for continued and 
steady sales development. The canner, 
like other modern businessmen, must 
have balanced coverage,” he said. 


BEST BUY—LABELS 


Happer Payne, Director of the Label- 
ing Division of the National Canners 
Association, called attention to the fact 
that since the termination of price con- 
trols in September, 1947, the BLS con- 
sumer price index for canned fruits and 
vegetables has been the lowest of all 
food items. 


Canned fruits and vegetables are the 
housewife’s best buy because they have 
advanced less in price over prewar than 
any other category of foodstuffs included 
in the consumer price indexes of the 
U. S. Bureau of Labor Statistics. 


“Consumers,” he asserted, “had to pay 
$2.05 for the same amount and quality 
of all food items that cost $1.00 during 
the base period 1935-39. However, when 
the housewife bought canned fruits and 
vegetables, it cost her only $1.59 to buy 
the same amount and quality that cost 
$1.00 before the war.” 


Mr. Payne also described the continu- 
ing work of the canning industry to de- 
velop better and more informative labels 
for consumers. 


A color motion picture with sound, en- 
titled “Better Labels,” which illustrated 
the canning industry’s voluntary labeling 
program, told the Ozark canners that the 
more completely the label supplies in- 
formation for shoppers, the greater will 
be the customer’s satisfaction and the 
well being of both canner and customer. 

Adequate labeling, the film points out, 
includes not only brand name, statements 
about style of pack and sweetness of 
syrup, quantity expressed in terms of 
cupfuls, and number of pieces or serv- 
ings, but also standard, organized label- 
ing terms which describe quality charac- 
teristics of the product inside the can. 

Labeling is so vital to everyone, the 
motion picture states “that the National 
Canners Association undertook the initi- 
ative in developing a systematic but vol- 
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untary labeling program for fruits and 
vegetables. Of course, each product has 
its own characteristics which are sepa- 
rately studied and considered. In some 
cases, research among consumers has 
been employed to choose words which are 
most readily understood by homemakers. 
Standardized descriptive words identify 
major characteristics. 

The film notes that “even though any 
experienced canner or distributor can ap- 
ply the voluntary labeling to his own 
labels, suitable laboratory tests are set 
up for each label term which assure reli- 
ability for the consumer, and to protect 
the canner and distributor who properly 
uses them. Scientific research is con- 
tinuing and when measurement methods 
are found for more factors for more 
products, further labeling recommenda- 
tions will be made. 


ENTERTAINMENT 


On Thursday evening, the Brokers’ 
and Supplymen’s Association entertained 
the canners and their families and 
friends at a banquet. Jeff H. Williams, 
lawyer, humorist and philosopher of 
Chickasha, Oklahoma, made an address 
following the banquet entitled “It Ain’t 
Necessarily So.” Mr. Williams is rated 
as one of the most outstanding after din- 
ner speakers in the country and he was 
well and enjoyably received. 


DISPLAY OF 
OZARK CANNED FOODS 
As an added attraction, a display of 
Ozark Canned Foods was set up in the 
lobby of the hotel for the duration of the 
three-day convention. The exhibit in- 
cluded 400 cans of 100 different labels 
and 35 different food products. Needless 
to say, this display fitted in very nicely 


with the NCA movie film “Better 
Labels”. 
TENNESSEE-KENTUCKY 


CANNERS TO MEET 


The Tennessee-Kentucky Canners As- 
sociation will meet in annual convention 
at the Andrew Jackson Hotel, Nashville, 
Tennessee, Monday and Tuesday, Febru- 
ary 14 and 15. According to an announce- 
ment by Secretary Hayes Hollar, some 
of the highlights of the program will in- 
clude talks by W. J. Bryan, Vice-Pres. 
of the Third National Bank; Julian Rag- 
land, wholesale grocer of Nashville, Ten- 
nessee, who will speak on the subject 
“Merchandising Canned Foods”; Dr. Guy 
A. Shuey, University of Tennessee; Jack 
L. Gentry, President of the National 
Food Brokers Assn.; Bob White of the 
organization bearing his name in Chi- 
cago; and Thurman Sensing, Southern 
States Industrial Council. Mr. White 
will take as his subject “You’re a Broker, 
so what?” 


4 
5 
A 
4 
5 
| 
| 
; ‘ 


FREIGHT RATE HEARING 


The Interstate Commerce Commission 
has called a hearing on the railroads’ re- 
quest for an 8 per cent increase in 
freight rates to be held in Washington 
on March 1. Evidence bearing chiefly 
on inter-territorial relations should be 
presented at this hearing insofar as 
practicable, the ICC has announced. The 
Commission expects to conduct further 
hearings in Chicago March 14, Salt Lake 
City March 21, Montgomery, Alabama 
March 21, Oklahoma City March 28 and 
San Francisco March 28. Those who 
expect to present testimony should noti- 
fy ICC by February 25 for the Washing- 
ton hearing and by March 7 for the re- 
gional hearings. 


OHIO CANNERS SCHOOL 


Professor H. D. Brown of Ohio State 
University, Columbus, has announced 
that the Second Vegetable and Fruit 
Processors School, sponsored by the De- 
partment of Horticulture of the Univer- 
sity, will be held in the Horticulture and 
Forestry Building, March 14 to 26, 1949. 
On March 22 a Sanitation Conference 
for Ohio canners will be held. Canners 
and processors from all states are most 
welcome to attend. 


CANNON EXECUTIVE RETIRES 


C. Edgar Anderson, Vice-President in 
Charge of Sales of H. P. Cannon & Sons, 
Inc., Bridgeville, Delaware canners, re- 
tired as of January 1 of this year. 


BUYS GRAPE JUICE PLANT 


Bedford Products, Inec., Dunkirk, New 
York, has bought the plant of American 
Grape Juice Company, Fredonia, New 
York, in order to fill a long term con- 
tract for frozen grape juice. 


VIRGINIA DATES 


The Annual Meeting of the Virginia 
Canners Association will be held at 
the Hotel Roanoke, Roanoke, Virginia, 
March 21 and 22, S. G. Wimmer, Presi- 
dent, has announced. 


IFT TO MEET 


Plans are rapidly taking shape for the 
annual meeting of the Institution of Food 
Technologists, which will be held at San 
Francisco, July 10 to 15. The 1949 meet- 
ing is expected to be the largest gather- 
ing of the organization in its history. 
The food equipment and supplies exhibi- 
tion will be held at San Francisco’s Civic 
Auditorium with about 150 booths avail- 
ible for the purpose. 
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NEWS AND PERSONALS 


MATERIAL HANDLING MEN 
ELECT CONKLIN 


J. H. W. Conklin, Sales Manager of 
the Industrial Division of the Clark 
Equipment Company, Battle Creek, 
Michigan, was elected President of the 
Materials Handling Institute at the an- 
nual election of officers held in Philadel- 
phia on the last day of the January 10 
to 14 National Materials Handling Ex- 
position. He succeeded S. W. Gibb, Yale 
& Towne Manufacturing Company, Sales 
Manager. 

Other officers elected are: J. G. Bucuss, 
Acme Steel Company, Ist Vice-Presi- 
dent; J. B. Lawrence, The American 
Monorail Company, 2nd Vice-President; 
and R. Kennedy Hanson, Secretary- 
Treasurer. 


INCORPORATED 


Canyon State Canners, Inc. has been 
incorporated at Douglas, Ariz., with a 
capital of $250,000. The directors are 
Ben F. Williams, Lloyd Defenbaugh, W. 
Shelley Richey, Norman S. Herring, 
Stewart Brockman and Kermit Day. 


NEW NPPA MEMBERS 


The addition of 10 new organizations 
to the membership of the National Pickle 
Packers Association has just been an- 
nounced by Edward T. Miller, secretary 
of the National Pickle Packers Associa- 
tion. 

Joining the NPPA as manufacturers 
are the California Packing Corp., San 
Francisco, Calif.; Kaplan-Zubrin, Cam- 
den, N. J.; Tree Preserving Co., Buffalo; 
Pikle-Rite Co., Pulaski, Wis.; and Roter 
Pickle & Canning Co., Dallas, Tex. 


Two new salters adding their names 
to the association are George H. Meyers 
& Sons, Sand Lake, Mich., and Rafel- 
son Co., Chicago. Associate members 
just announced are Morton Salt Co., 
Chicago, Flavor Corp. of America, Chi- 
cago, and Michael-Leonard Co., Chicago. 

The National Pickle Packers Associa- 
tion is one of the oldest trade associa- 
tions in the U. S. Its members do more 
than three-fourths of the nation’s pickle 
volume. 


OLIVE OFFICIAL VISITS EAST 


Bert Van Cleve, manager of the Cali- 
fornia Olive Advisory board, with head- 
quarters at San Francisco, is making an 
Eastern business trip on which he will 
coordinate merchandising and sales pro- 
motion activities with the national ad- 
vertising campaign that is to get under 
way on canned ripe olives the first of 
March. The Green Olive Committee of 
the Advisory Board has announced that 
California green olives will be advertised 
this fall. 
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SWIFT HEADS WHITE CAP SALES 


The White Cap Company announces 
the creation of a new executive post— 
that of General Sales Manager—and the 
appointment of John C. Swift to this 
position. George P. White remains as 
before in the position of Vice-President 
and Sales Director, but is turning over 
the direct management of sales to Mr. 
Swift. 


Holder of a Master Degree in Sales 
Management from the Harvard Gradu- 
ate School of Business Administration, 
Mr. Swift emerges as a man who has 
definitely carved out a career on the 
exact lines he planned at the start. Be- 
ginning with a Standard Oil Company 
in sales, statistics and merchandising 
work; Mr. Swift later moved to a sim- 
ilar position with Montgomery Ward, and 
then to Talon, Inc., manufacturers of 
zippers, for four years of sales and mer- 
chandising work in the specialty field. 

After a year with the War Production 
Board he joined the Marines, and soon 
was sent overseas where he became offi- 
cer in charge of stock control for all 
Marine Corps Depots in the Pacific. A 
letter of commendation from the Com- 
manding General of the Fleet Marine 
Force attests to his unusual record on 
this job. 

Released with the rank of Captain in 
1945, Mr. Swift then joined the Sales 
Department of White Cap Company 
shortly afterward. 


HEINZ BUYER RETIRES 


J. G. Bennett, director of purchases, H. 
J. Heinz Company, has retired from ac- 
tive service, it was announced by the 
company. He has been associated with 
Heinz since 1905 and has been a direc- 
tor of the company since 1944. 


Mr. Bennett spent 43 years with Heinz 
in the Purchasing Department, starting 
his career there as a clerk. In his world- 
wide purchasing duties, he made a num- 
ber of trips abroad to contract for raw 
materials, including a 40,000 mile trip 
around the world. 


NAMED A & P HEAD 


David T. Bofinger has been elected 
president of the Great Atlantic and Pa- 
cific Tea Company of New Jersey, suc- 
ceeding John A. Hartford, who becomes 
chairman of the board. 


George L. Hartford continues as tre:- 
surer of the New Jersey company, which 
is the major operating unit in A & P’s 
corporate structure, as well as_ board 
chairman of the parent company, tle 
Great Atlantic & Pacific Tea Company 
of America. 
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G.L.F. PLANS 


More than 1,000,000 cases of New 
York State and Northern Pennsylvania 
yeas, tomato products, beans, beets and 
corn will be canned for farmers in the 
year ahead by the Marketing Division 
of the Cooperative Grange League Fed- 
eration Exchange. 

Ray R. Flumerfelt, director of sales of 
the Marketing Division, said that this 
schedule would set a new record for the 
canned food operations and that it had 
been worked out through consolidation 
and streamlining operations for effici- 
ency. 

“Under the program, canning opera- 
tions will be centered at Macedon, New 
York, and Bloomsburg, Pa., where mod- 
ernized machinery and a longer operat- 
ing season will enable a greater produc- 
tion in these two plants than we have 
previously secured through all three of 
our plants.” Mr. Flumerfelt said. 

The plant at Waterloo, New York, 
will be sold at the end of the present 
season, 

Pointing out that this past year G.L.F. 
has placed primary interest in the de- 
velopment of quality, Mr. Flumerfelt 
said that “we are now ready to go out 
with an aggressive program to promote 
wider use of New York State and Penn- 
sylvania produced products in an area 
aptly named ‘The Golden Horseshoe’, 
which has a population of 28,000,000 
consumers.” 

He identified the Golden Horseshoe as 
running from Buffalo east through the 
Mohawk Valley, south through New 
York City and New Jersey and west 
through Philadelphia on to Pittsburgh. 
“In this area,” he said, “live a fifth of 
the total population of the country. Of 
these 28,000,000, only 1,750,000, or about 
six percent, are engaged in farming.” 


GRAPE JUICE PROMOTION 


Parrott & Co., pioneer brokers of San 
lvancisco, California, have launched an 
‘nergetic sales campaign on Val-sweet, 
® grape juice canned and bottled by the 
California Grape Colony, Fresno, Cali- 

vnia. As the firm name implies the 

voducers are a group of growers and 
ickers, with a plant in the heart of the 
in Joaquin Valley, where the grape 

p exceeds two million tons a year. No 

ear is added to the finished product 

ch is a blend of the following vari- 
of grapes: Carrignanes, Zinfan- 
Malvoises, Alicantes, Thompsons, 
inas, Muscats, Malagas, Missions, 
iys and Emperors. 


NAMED DIRECTOR 


H. Wall, Jr., of the Wall Broker- 

Co. Ine., of Columbus, S. C. has been 

©. ted regional director for the Nation- 

a 00d Brokers’ Association in that ter- 

replaces Roberson Freeman, 
resigned, 
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SEABROOK MEN ON GOOD WILL 
TOUR 


Trading their working cloths for white 
shirts and brief cases, forty-nine produc- 
tion supervisors and maintenance men of 
the giant Seabrook Farms quick-freezing 
plant at Bridgeton, N. J., are presently 
engaged on a tour of good will among 
thousands of grocers throughout the 
northeastern United States. 


Taking advantage of the seasonal lull 
in production, Seabrook has sent these 
men out to work in the sales areas of its 
thirty-eight distributors to perform a 
variety of services for the grocery oper- 
ator. Thoroughly versed in the “know- 
how” of frozen foods, the group of forty- 
nine received a week’s blitz course to 
prime them for their new duties. A kit 
containing twenty-five items including 
various pieces of display material and 
accessories to dress up display cabinets 
is being carried by each man. 


Each man making these get-acquainted 
calls becomes “The Man from Seabrook 
Farms”, following the theme of the radio 
spot announcements used in the major 
market areas in which a friendly voice 
with a farm flavor describes various 
items in the Seabrook line. His function 
will be to enlarge upon the information 
about Seabrook Farms and its products. 


NEWS — PERSONALS 


Seabrook officials expect the project 
to benefit both grocers and production 
men. The latter, while rendering help- 
ful services to the grocer and providing 
information about the farming-freezing 
operations of the South Jersey company, 
will also gain an insight into the market- 
ing methods for the products which they 
have produced. 


CRY-O-RAP FOR FOODS 


Dewey and Almy Chemical Company, 
Cambridge, Massachusetts, has announc- 
ed that their products used in the Cry- 
O-Vac process for the protection of froz- 
en and refrigerated foods, will in the 
future be known as Cry-O-Rap. John 
A. Lunn, Vice-President in Charge of 
Cry-O-Vac development reports that the 
Cry-O-Rap bags are now used for a 
great variety of household purposes such 
as for the protection of woolen blankets 
and sweaters, paint brushes, laundry, 
etc., as well as for the protection of food. 
The company feels that where a product 
and a process are so intimately associ- 
ated, confusion could be avoided by use 
of different names for each. The Cry- 


O-Vac and Cry-O-Rap both remain trade 
names for the company’s product. 


CROWD GATHERER—One of the most popular exhibits at the National Canners 
Association Convention at Atlantic City was American Can’s booth. Against a painted 
mural stressing the country’s natural abundance, a moving belt mounted with some 
180 specially labeled cans portrayed the great variety and movement of canned foods 


from a model cannery, through a retail store into the home. 


Each can represented 


a different product whose canning presented a packing problem that Canco helped 


to solve. 
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FROZEN CONCENTRATED CITRUS 
JUICE PATENT GRANTED 


A public service patent covering the 
basic process widely used in manufactur- 
ing frozen concentrated citrus juices has 
been granted to three members of the 
Florida Citrus Commission’s research de- 
partment, including the research direc- 
tor, Dr. L. G. MacDowell, of Lakeland, 
it is announced by Marvin H. Walker, 
general manager of the Commission. 

The patent, based on research con- 
ducted in 1944 and 1945 by Dr. Mac- 
Dowell, and Dr. Edwin L. Moore and 
Dr. Cedric D. Atkins of Winter Haven, 
is assigned to the United States govern- 
ment as represented by the Secretary of 
Agriculture. The experimental work was 
conducted cooperatively with the U. S. 
Department of Agriculture at its Citrus 
Products Laboratory in Winter Haven. 

All major manufacturers of frozen 
concentrated orange juice use the Com- 
mission process, involving evaporation at 
low temperatures under vacuum with an 
add-back of fresh juice, Walker pointed 
out. Production of frozen concentrated 
juices on a commercial scale was begun 
three years ago and this is now the fast- 
est growing phase of the citrus industry. 

“Dr. MacDowell and his associates in 
the Florida Citrus Commission research 
department, in assigning the invention 
to the United States, have dedicated the 
process they developed to the free use of 
the citrus industry,” Walker said, “and 
any limitation on the use of the patent 
would be in the hands of the Secretary 
of Agriculture.” 

The application for the patent, filed 
in August 1945, sets out that “this in- 
vention relates to a process for prepar- 
ing fruit juice concentrates of superior 
flavor and is particularly directed to 
citrus juice concentrates.” The process 
has been successfully used with orange 
juice, tangerine juice and grapefruit 
juice, and also can be applied to other 
fruit juices, Dr. MacDowell said. 


FIVE CLAIMS ALLOWED 


In granting the patent, No. 2,453,109, 
five claims of the Commission research 
men were allowed, as follows: 


1. A process of producing a citrus 
juice concentrate capable of speedy re- 
constitution by addition of water to make 
a cold drink having a substantial por- 
tion of the original aroma, flavor and 
palatability of the citrus fruit, compris- 
ing concentrating whole juice of citrus 
fruit under vacuum to about five-fold to 
eight-fold, then diluting the concentrated 
juice with fresh, unconcentrated, deaer- 
ated whole juice of the same citrus fruit 
to lower the concentration to about three- 
fold to four-fold, sealing and freezing. 

2. The process of Claim 1 in which the 
concentrating is at no higher than about 
80 degrees F. 
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3. The process of Claim 1 in which the 
fruit is orange. 


4. The process of Claim 1 in which the 
fruit is orange and the temperature of 
concentration is no higher than 80 de- 
grees F. 


5. A process of producing a citrus 
fruit juice concentrate capable of speedy 
reconstitution by addition of water to 
make a cold drink having a substantial 
portion of the original aroma, flavor and 
palatability of the citrus fruit, compris- 
ing concentrating whole juice of citrus 
fruit under vacuum to about five-fold to 
eight-fold, then diluting the concentrated 
juice with fresh, unconcentrated whole 
juice of the same citrus fruit to lower 
the concentration to about three-fold to 
four-fold, deaerating where air has en- 
tered the mixture, sealing the mixture 
under vacuum and freezing. 


CORN BORER MEETING 


A special corn borer meeting has been 
called for February 22nd and 23rd at the 
Palmer House, Chicago, III. 


Prevalence of European corn borer in 
many areas during 1948 has prompted 
the National Canners Association to call 
a “Working Conference” of the research 
personnel in canning companies and in 
experiment stations and the extension 
service so that an all-out control pro- 
gram may be planned for this coming 
year. The situation regarding this in- 
sect is extremely serious and a concen- 
trated effort on the part of all those who 
are directly concerned with controlling 
it will definitely be required. The borer 
was not only worse this past year in 
some areas but even in other areas, with 
lower levels of infestation, control was 
ineffective. 


The meeting will be under the direct 
supervision of the National Canners As- 
sociation’s Raw Products Bureau and the 
Research Laboratories. Experiment sta- 
tion and extension service research en- 
tomologists, horticulturists and engineers 
have been invited to attend the meeting, 
the canners are urgently requested to 
send to the conference not only their 
field personnel but those men in quality 
control divisions who have had experi- 
ences with this insect. Specific informa- 
tion is needed from the industry in order 
to formulate definite control procedures 
for 1949. Factual data are essential as 
to just what time during the canning 
season infested corn was encountered at 
the plant, whether the worms were large 
or small, whether the infestation was 
primarily tip damage or side ear dam- 
age, and approximately what percentage 
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of ears were infested at various times 
during the canning season. 

It is expected that as a result of this 
general discussion, on the part of re- 
search men from the industry and from 
the experiment stations and extension 
service, an evaluation may be made of 
sanitation practices, chemical control 
methods and plant sanitation methods 
which will aid in packing corn borer-free 
corn. On the basis of these evaluations 
we expect each state or region will plan 
more adequate local control procedures. 


CONNECTICUT HYBRIDS TOP IN 
SWEET CORN TESTS 


Two new late sweet corn hybrids, de- 
veloped by the Connecticut Agricultural 
Experiment Station at New Haven, took 
first and second place in trials at sev- 
eral experiment stations last summer. 
The new hybrids, named Brookhaven and 
Pershing, were bred by Dr. W. Ralph 
Singleton, formerly of the Connecticut 
Station and now senior scientist at the 
Brookhaven National Laboratory. 


In trials conducted in Indiana, Ohio, 
Texas, Mississippi and South Carolina, 
Brookhaven and Pershing ranked at the 
top in yield. An average of yield results 
compiled at the Indiana Station showed 
that Pershing produced 10,992 pounds 
per acre and Brookhaven yielded 9,592 
pounds. The South Carolina Station re- 
ported that Pershing yielded 11,231 
pounds of marketable corn per acre, 
nearly double the yield of its nearest 
competitor. Brookhaven was not included 
in the South Carolina trials. 


The new Connecticut hybrids also took 
first and second place in all trials where 
resistance to the corn earworm was test- 
ed. In addition, they ranked at the top 
in quality tests in Indiana, Texas, Mis- 
sissippi and South Carolina, a rating 
which included flavor, sweetness and ten- 
derness. 


Pershing and Brookhaven are remark- 
able, too for their large ears and late- 
ness. Pershing falls in the Wilson sea- 
son, while Brookhaven ripens three days 
later than Wilson, thus lengthening the 
sweet corn season, and rounding out the 
succession series of sweet corn developed 
at the Connecticut Station. Ears of 
Brookhaven average 10.2 inches in 
length; trials at the Connecticut Station 
showed an average length of 9.6 inches 
for Pershing. 


Because of their large size and late- 
ness, it is believed that the two new 
varieties will be most valuable to the 
canning trade. Seed will be available 
from commercial sources in 1949. 


Both of the hybrids have Ohio 55 as 
one parent. 
by Dr. J. B. Park of the Ohio Station. 
C53 is the other inbred parent of Brook- 
haven, while C68 goes into the make-up 
of Pershing. Both of these are Con- 
necticut inbreds. 


February 14, 1949 


This is an inbred developed — 


4 
41 
4 
4 
4 
| 
a 
ie 
| | 
= 
i 


9 


Y EMC DOUBLE HUSKER 


You can run this FMC Husker hour after 
hour without missing an ear—or leaving a ribbon 
of husk. No bruised or broken corn. You get greater 
yield, a finer quality pack, and big savings in in- 
spection, trimming and re-husking costs. 


Far in Advance of other Huskers 

Here’s near-perfect husking, due to an entirely new 
husking principle: vibration of the husking hopper 
and the greatest advance yet in husking-roll design. 


The FMC Catalog illustrates and describes our 
complete line of Modern Processing, Canning and 
Packaging Machinery and Equipment. A copy for 
your Personal use will be sent upon request. 


a Tri-Section Hard Rubber Husking Rolls” 


ove the husks most effectively and speed the husked 


fn f FOOD MACHINERY AND CHEMICAL CORPORATION Spiral grooves enable these very tough rolls to grip and 
My em 


r 
SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 
Soles Branches: Baltimore, Md. * New York, N.Y. © Rochester, N Y corn in discharging from machine. 


Bradford, Vt. * Cedarburg, Wis * Lakeland, Fla. (Florida Division) 


Son Jose, Calif. (Anderson-Barngrover Division) 


A-402-R 


Ficut Mounting Costs with FMC MODERN MACHINERY 


FOR CANNED 
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CORROSION: RESISTANT 


Descriptive Bulletins on Request 


LEE METAL PRODUCTS CO. INC. 


419 PINE STREET . . . PHILIPSBURG, PA, 
ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 
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WEEKLY REVIEW 


Study Effects Of Commodity Price Break— 

Little Similarity Noted — Should Aid In 

Acreage Contracting — Citrus Canners Re- 
enter Market—Apple Products Scarce. 


COMMODITY PRICE BREAK — 


Though the prices of canned foods never 
reached the dizzy heights of commodity 
prices, nevertheless the sharp break last 
week in the commodity markets caused 
some speculation in the trade as to the 
probable effect on canned foods prices. 
With many of the major canned foods 
selling dangerously close to the break 
even point, and with supplies approxi- 
mating demand with few exceptions, 
there’s little reason to expect any im- 
mediate effect on the 1948 packs. Too, 
it is a well known fact that the commod- 
ity markets are highly sensitive and may 
be expected to recover some of the losses 
of last week. Again, the supply and de- 
mand situation as compared to canned 
foods is not nearly so favorable. Get- 
ting back to price, it might be well to re- 
call that both standard peas and corn, 
the weak items in the canned foods sup- 
ply picture, are selling today at prices 
below the OPA eeilings on the 1945 
packs. This despite greatly increased 
costs. 

The Associated Press Index of Com- 
modity Prices showing a comparison of 
important commodity prices under OPA, 
at their peak and today, follows: 


June28 Jan. 15 Feb. 8 
1946* 1948** 1949 
$ 1.97 14 $ 2.161% 
Oats, bu. 89 1.42 -70 
Rye, bu. .... 1.76 3.17% 1.5456 
Cattle, cwt. 18.00 40.00 26.00 
Hogs, cwt. 14.85 28.50 20.50 
Lamb, cwt. .. -- 16.50 26.00 25.00 
35% .50 42% 
Lard, Ib 28 10% 
Flour, 100 Ibs 7.45 5.30 
Sugar, lb 057 .056 
Coffee, lb 26% 
Cocoa, Ib. .. 0899 -2275 
.3165 -3653 .3264 
1.33 1.88 1.63% 


** Approximate Post-War High 


ACREAGE—The sharp break coming 
at a time when canners ae busy lining up 
acreage may, and no doubt will, make 
the job of getting the acreage at a lower 
figure somewhat easier. As canners have 
been warned before, this is an absolute 
must in order to partially offset, at least, 
the higher minimum wage rates which 
are almost sure to be approved by the 
present Congress. On peas and corn, 
however, let’s hope the job isn’t made too 
easy. 


THE MARKET—The market con- 
tinues much along the same pattern of 
small and frequent orders and a gradual 
step up in shipping orders. Prices and 
particular conditions are ably reported 
in the following market reports. 
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MARKET NEWS 


CITRUS—Florida citrus canners came 
back into the market last week with 
strong to increasing prices. Texas can- 
ners for the most part remain with- 
drawn. One of the major Florida can- 
ners lists juice stocks in Florida can- 
ners’ hands as of February 1 as follows: 

Feb. 1, ’48 Feb. 1, Diff. 


3,086,658 2,046,969 -—1,039,689 
3,555,206 1,673,705 -1,881,501 
Grapefruit ............ 1,812,290 1,755,454 - §6,836 

8,454,154 5,476,128 - 2,978,026 


Continuing the report says: 


“The revealing shortage of three mil- 
lion cases between these major juices 
clearly substantiates our earlier predic- 
tions that the Florida pack will be con- 
siderably short against last year’s pro- 
duction. Fresh fruit packers are utiliz- 
ing 25% more oranges than last year. 
Government estimates on Grapefruit re- 
veal five million boxes less on the tree as 
of February ist last year. Texas, as 
you all know, suffered a disastrous blow. 
This will further relieve supplies from 
Florida.” 


APPLE PRODUCTS—One of the ma- 
jor sauce packers in Virginia this week 
announced his withdrawal from the mar- 
ket effective February 8, as follows: 

“During the last few weeks we have 
received a tremendous amount of busi- 
ness on apple sauce and our withdrawal 
is necessary to gain command of our re- 
maining very limited unsold stocks. 

It is quite apparent that the amount 
of apple sauce remaining in canners’ 
hands today is not nearly enough to sat- 
isfy the demand for the product between 
now and September 1st when new pack 
will be available. Many small canners 
have been sold out for some time and we 
do not believe that unsold stocks in the 
hands of any of our competitors are of 
any consequence.” 

A limited quantity of apple juice is 
offered by the same packers in 12 oz. bot- 
tles at 80c and in 16 oz. bottles at 90c. 


NEW YORK MARKET 


Canned Foods Undisturbed As Commodity 
Prices Break—Buyers However Even More 
Reluctant To Make Forward Commitments 
—Small frequent Orders Cut Down Small 
Holdings Of Tomatoes & Beans — Spinach 
Firm & Scarce—Peas Soft—Corn Offered 
Freely—Carrots Attracting a Little Interest 
—Mixed Vegetables Routine—New Mark 
Up On Citrus—Little Activity In Fruits— 
Maine Sardines Demand Slackened—No 
Developments In Salmon. 


By “New York Stater” 


New York, Feb. 11, 1949 


THE SITUATION—Notwithstanding 
the severe breaks in commodity prices 
during the week, affecting many food 
items, canned foods remained serene and 
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undisturbed and price movement (in the 
case of citrus products) was toward 
higher levels. Principal effect of the 
price breaks in other food lines, insofar 
as canned foods are concerned, has been 
an intensification of buyer reluctance to 
make forward commitments and the ex- 
pectation in some quarters that the de- 
clines in grains, meats, dairy products, 
fats and oils, etc., will ultimately have 
their effect upon canned food prices. 


THE OUTLOOK — Buyers continue 
more concerned over the question of 
liquidating current holdings than they 
are in making replacement purchases. 
Hence, new business continues confined 
to limited quantities, for immediate 
needs only, and many distributors are 
still inclined to risk the dangers of being 
found in an out-of-stock position than 
the more immediate prospect of inven- 
tory write-offs later on should a general 
break in food prices develop. 


TOMATOES — Moderate inquiry for 
tomatoes was in evidence during the week, 
and while individual orders are small, 
they are sufficient in the aggregate to 
make quite a dent in the small carryover 
stocks which southern canners still have 
on hand. Canners this week are gen- 
erally holding standard 1s at 95 cents, 
2s at $1.30 to $1.85, 2144s at $1.90 to 
$2.00, and 10s at $6.75 to $7.00, f.o.b. 
southern canners, with the usual differ- 
entials applying on extra standards. 


BEANS—Reports from Baltimore this 
week indicate that holdings of green 
beans in packers’ hands are low and are 
constantly being diminished as small-lot 
replacement buying continues. Standard 
round pod cut green beans are firmly 
held at $1.30 to $1.35 for 2s, with extra 
standards held at $1.45 to $1.50, and 
fancy French style listing at $1.55 to 
$1.60. 


SPINACH — The supply situation in 
spinach is also rather tight at southern 
canning centers, and a moderate fill-in 
business is reported from day to day. 
Canners continue to hold the market firm 
at $1.40 to $1.45 for fancy 2s, $1.80 to 
$1.90 for 2%s, and $6.50 to $6.75 for 
10s, all f.0.b. canneries. 


PEAS—Little interest is being shown 
in canned pea offerings, and the market 
is far from strong. Offerings of stand- 
ards at 95 cents, f.o.b. canneries, are 
quite general, with extra standards hold- 
ing at $1.10. Buyers are working against 
current inventories, and show little in- 
clination to make replacements in any 
volume. 


OTHER VEGETABLES — Corn is 
freely offered for prompt shipment, but 
little business is reported in the local 
market. Standard crushed 2s are listed 
at $1.25 at canneries, with extra stand- 
ards at $1.35 and fancy at $1.55. New 
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BUILT BY CRCO FOR 


Quality Preduction 


Packers of tomato and other juices find CRCO equip- 
ment gives a greater recovery, better retention of ‘full 
flavor and color, higher capacities and a much lower 


labor cost—spelling increased profits on the pack. 


CRCO Juice 


Extractor 


CRCO juice processing equipment can 
turn losses into profits for any packer. 


Heat Exchanger 


CRCO Vacuum Steam 


Send for special Bulletin con- 
taining Flow Charts, com- 
plete descriptions of all types 
of juice equipment, together 
with specifications. 


MANUFACTURERS OF | 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 54 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to help control 
flat sour bacteria in toma- 
toes and to lengthen the 
useful life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 
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CONTAINERS 


Solid Fibre Domestic 
and Weatherproof Export 
Shipping Containers 


ROBERT GAIR COMPANY, INC. 


155 E. 44th STREET ¢ NEW YORK 17, N. Y. 


AT A LOWER COST 
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MARKET NEWS 


pack diced carrots are attracting a little 
interest, southern packers quoting fancy 
2s at $1.00. Mixed vegetables are get- 
ting only a routine call, standard 2s list- 
ing at $1.05 to $1.10 and fancy holding 
at $1.25 at canneries. 


CITRUS—tThe market is beginning to 
reflect the changed supply position cre- 
ated by the freezes in Califronia and 
Texas, and canners again marked up 
their prices this week. Florida is now 
quoting orange juice at $1.00 to $1.05 
for 2s and $2.20 to $2.30 for 46-ounce, 
with grapefruit juice holding at 80 to 
85 cents for 2s and $1.80 to $1.90 for 
46-ounce. Blended juice ranges 90 to 95 
cents for 2s and $2.00 to $2.10 on 46- 
ounce. Fancy grapefruit segments com- 
mand $1.45 to $1.50, with choice ranging 
$1.35 to $1.40, and broken listed at $1.25 
to $1.30, all f.o.b. canneries. 


WEST COAST FRUITS — With the 
exception of fruit cocktail and cherries, 
canner offerings of fruits for prompt 
shipment are not large, and the market 
this week showed little activity. The 
low seller in the Coast market is re- 
ported to have withdrawn on a number 
of items on which prices were cut earlier 
in the year. Distributors are working on 
current canned fruit holdings until the 
supply-demand-price picture for the re- 
mainder of the year clarifies further. 


SARDINES—Maine canners, who gen- 
erally advanced their prices on quarters 
to $9 per case at the close of January, 
were again offering in a limited way this 
week at $8.50, f.o.b. canneries, but de- 
mand had slackened. The sardine situa- 
tion in California had shown no improve- 
ment, and buyers were remaining out of 
the market until the price basis attains 
a greater degree of stability. 


TUNA—Lower grades of tuna were 
cut approximately $1 per case by one 
southern California canner during the 
week, but movement remained inactive. 
Stock of top grades, particularly in the 
case of nationally-advertised brands, re- 
main scant, with some sellers still pro- 
rating. 


SALMON—There have been no devel- 
opments, pricewise, in the salmon situa- 
tion during the week, and trading  re- 
mains at a virtual standstill. While buy- 
ers credit Coast reports as to the scarcity 
of the top grades, they are not inclined 
to round out their inventories at cur- 
rent high prices, even with the Lenten 
season just around the corner. 


ORGANIZE BUSINESS 


Barry-Stajich & Co., Inc., has been or- 
ganized with offices at 241 Church Street, 
New York, to engage in the food broker- 
age business. Company is made up of 
William Barry, formerly with Colgate 
Palmolive-Peet Co., and later with Paul 
Sayres Co., Inc., and M. Stajich, well 
known in the import and export field. 
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PACKERS’ OFFERINGS 
SOLICITED 


24 No. 2 Ex. Std. White Crush- 
ed Corn for Prompt Shipment 
to Puerto Rico Buyers’ Private 
Label 


CHARLES NICHOLSON 


COMPANY 


105 Hudson Street, 
NEW YORK 13, N. Y. 


CHICAGO MARKET 


Frequent, Small Size Orders Continue — 
Some Price Concessions On Salmon—Citrus 
Packers Reenter Market—-Tomato Market 
Approximately The Same—Apple Sauce 
Continues Strong—Peas Quiet. 


By “Midwest” 


Chicago, Ill., Feb. 10, 1949 


THE MARKET—Business is continu- 
ing at a normal pace here, with orders 
continuing to be of small size, but going 
through with encouraging frequency. It 
is believed that the total volume of new 
business during February is going at 
somewhat a slower pace than January, 
but nevertheless shipments arriving here 
are holding up well, and the business out- 
look is still considered reasonably good 
by most of the sellers in the market. 


SALMON—There was some news in 
the salmon situation here this week, with 
at least one offering of tall reds at $26.00 
f.o.b. the Coast, and several offerings 
of tall chums, summer pack, at $18.00. 
There was also some reduction in the 
price of fancy ocean caught cohoes to 
about $14.00. These prices were not gen- 
erally named by all factors, but never- 
theless are definitely available as of now 
in the market. The price reductions so 
far do not appear to be drawing much 
in the way of business, but it may be 
that there will be developments within 
the next week, as these prices have ar- 
rived here too recently to get any real 
reaction. %# fancy Puget Sound sock- 
eyes are still quoted at from $20.00 to 
$21.00, and tall pinks are apparently 
holding quite firm at $24.00 from all 
sources. 


CITRUS JUICES—Some of the pack- 
ers of citrus juices in Florida are now 
reentering the market with prices at a 
somewhat higher level than they were 
before the news of the freeze in Texas. 
At least one canner is quoting orange 
juice at around $2.22'%, blended juice at 
about $2.02% and grapefruit juice at 
about $1.85 for 46 oz., all sweetened, with 


THE CANNING TRADE 


No. 2 at 97'%e for orange, 90c for blend 
and 82'%c for grapefruit juice. It is 
anticipated that the general run of quo- 
tations will be somewhere in this neigh- 
borhood, and undoubtedly there will be 
a good deal of testing of this market 
level in the form of offers and counter- 
offers before it is definitely established. 
Packers seem to feel a good deal of con- 
fidence in the price structure, while the 
buyers here are not as yet thoroughly 
convinced that they cannot do a little 
better than the indicated prices when 
they actually have firm business to place. 


TOMATOES AND TOMATO PROD- 
UCTS—Some business seems to be going 
through normally on tomatoes and toma- 
to products, with the markets holding 
approximately the same level they have 
held recently, with a slight weakening 
in some items. No. 10 extra standard 
tomatoes are still available at $7.25 
delivered Chicago, and No. 2 good extra 
standards are offered at around $1.50, 
although some buyers here insist that 
they can better this price somewhat 
on a firm offer. Fancy 46 ounce to- 
mato juice is still being quoted at a 
fairly wide range of prices, but buy- 
ers here say that good quality juice 
can be obtained at prices around $1.80, 
with other quotations running up over 
$2.00. The volume of business on _ to- 
mato juice has been very slow here, 
but there are indications of some activ- 
ity in the market in the last few days. 
14 oz. catsup is holding about the same 
relative position, with good extra stand- 
ard catsup available at about $1.25, and 
standard catsup at 10¢ to 15¢ less. Fancy 
catsup is still being offered in the neigh- 
borhood of $1.60. 


APPLE SAUCE — Apple sauce still 
continues strong, with the bottom price 
on No. 2s for fancy Eastern sauce ap 
parently around $1.35, and other prices 
running upward to $1.45. No. 10s are 
currently being quoted at about $6.50, 
with some business having been done on 
No. 10 fancy sauce here at $6.25, all 
f.o.b. Eastern factory. The retail move- 
ment of apple sauce is reported to be 
normal, and the prospects seem to be for 
a thorough cleanup before new pack. 


PEAS—Peas are rather quiet here re- 
cently, with No. 2 standard 4 sieve Alas- 
kas or Alsweets being offered at prices 
ranging from $1.00 to $1.05 and stand- 
ard 38s at $1.05 to $1.10. Extra stand- 
ard peas are currently offered at about 
$1.40, but there hasn’t been any volume 
buying to speak of recently. No. 10 
tins of peas are apparently very wel! 
cleaned up and are in active demand 
where available. There are also some 
small quantities of 8 oz. peas available 
at around &87!2c for good extra standar 
3s, but the supply is quite limited. 
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CALIFORNIA MARKET 


Shipping Orders More Numerous And In 
Larger Quantities—Distributors Press Hard 
For Concessions With Little Success—To- 
mato Products Still A Little Soft—Green 
Beans Closely Sold — Sardine Season Ends 
with Larger Pack — Lower Cost For Tuna 


ted eal 


Exp Continues Dull. 


By “Berkeley” 


Berkeley, Calif., Feb. 10, 1949 


THE SITUATION—New business in 
California canned foods is still rather 
limited but shipping orders have picked 
up somewhat of late. These are not only 
more numerous than a few weeks ago, 
but are running to larger quantities. 
This is very pleasing to some of the large 
canning concerns whose fiscal year is 
nearing an end. It is taken to mean that 
inventories of distributors are getting 
down to bedrock on many items and that 
consumption is on the upgrade. This is 
borne out by the fact that many of the 
recent orders specify shipment as quick- 
ly as possible. In some instances deliv- 
eries may prove disappointingly slow as, 
with both rail and truck transportation 
hampered by snow in the Far Western 
States. 


FRUITS—Some distributors of Cali- 
fornia canned fruits seem to feel they 
know more about what the proper price 
on various items should be than those 
who processed it. Offers are made at 
well below established lists and advice 
is given to the effect that reductions 
must be made right down the line. They 
seem to overlook the fact that canned 
fruits, in common with most other can- 
ned products, lead the parade in the 
matter of economy, and that the prices 
they suggest are below the cost of can- 
ning. Sales of apricots and peaches espe- 
cially are being made by some interests 
at less than actual cost. An encouraging 
feature is the fact that most sales are 
being made at regular list, with some of 
the nationally advertised lines in a close- 
ly sold-up condition on many _ items. 
Fancy cling peaches, halves, are selling 
at $2.80 for No. 2%s and at $9.25 for 
No. 10s, with standards at $2.35 and 
$7.80 respectively. Fancy halves apri- 
cots move at $2.75, with No. 10s at $9.50. 
In apricots, the greatest difficulty seems 
to be in moving whole fruit, whether 
peeled or unpeeled. Fruit cocktail has 
been moving somewhat more freely of 
late, with fancy No. 2%s available at 
$3.50 and choice at $3.40. Rather more 
interest is being shown in No. 10s, with 
faney to be had at $13.00 and choice at 
$12.75. Considerable interest is being 
shown in Elberta peaches at $3.60 for 
taney No. 2%s. Canners point to this as 
an indication that consumers are still 
able to pay for what they want. Free- 
stone peaches other than Elbertas are to 
be had for a dollar a dozen less. 
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‘and several cars of No. 10’s 


TOMATO PASTE—Tomato products 
in general are still a little soft, but there 
are a few bright spots in the picture. 
The demand for tomato paste seems to 
have picked up quite noticeably of late 
have been 
sold at $12.00, with rush shipment spe 
cified. Some good sales of 6-0z. are re- 
ported at $7.00. Buyers are very par- 
ticular about quality in paste and poorer 
grades can be had for less than these 
prices. There is a call for tomato puree 


that cannot always be met, unsold stocks 
being small. 


BEANS—Green beans are closely sold 
as far as California and Pacific North- 
west canners are concerned. Some were 
compelled to prorate deliveries on sev- 
eral items and have nothing left on ware- 
house floors. Numerous inquiries are 
coming from distributors seeking stock, 
indicating that packs in other parts of 
the country are well sold up too. 


ROBINS 
GOOSENECK 
CONVEYER 
Any size bucket, 
any type pulley, 
any length, 
sturdily built. 


ROBINS PADDLE OR 
BRUSH FINISHER 


All size screens. 


1949 


EQUIPMENT 
Vegetables. Seafoods 


INCREASES YIELD — CUTS COST 


SEND FOR 
CATALOG 


ROBINS 
SPINACH 
BLANCHER 
AND FEEDER 


ROBINS 
ALL STEEL 
RETORT 
All welded 
construction. 


HAYNIE 
HOT WATER 
TOMATO 
SCALDER 
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SARDINES —The sardine canning 
season came to an end in California 
with the passing of January and com- 
plete figures on the pack will soon be 
available. A very close estimate on this 
is possible as it has been officially re- 
ported that the pack to January 23 
amounted to 2,685,528 cases. This com- 
pares to 1,343,444 cases a year earlier. 
The season last year ran a little longer, 
however. Landings at San Pedro amount- 
ed to 112,132 tons which brought about 
$6,250,000 at the canneries. The mar- 
ket is definitely firmer than in recent 
weeks, partly because some canners, 
whose brands are in demand, have 
bought fish from other canners pressed 
for cash. Also, there is legislation pend- 
ing in the State Legislature that would 
curtail the sardine fishing season and 
limit the tonnage to be taken. Should 
this pass, the price of fish would likely 
be affected. Most canners have advanced 
prices on 1-lb. ovals in tomato sauce to 
$8.50, although there are still offerings 
at $8.00. One concern, whose pack al- 
ways gets a high rating, has sold its en- 
tire output at $12.00 and could sell more 
if available. This canner also makes a 
pack of 9-oz. oblong and 90 per cent of 
this has been moved at $9.00. 


TUNA—Some canners have agreed to 
pay $340 a ton for tuna, with no bonuses, 
but it is believed that this price will 
soon be reduced to $300 a ton. The rate 
has been $375, with bonuses. Prices pre- 
vailing on canned tuna are largely $18.00 
a case on %s, fancy white meat; $17.00 
for standard, and 15.50 for grated; fancy 
light meat, $16.25; standard, $15.25, and 
grated, $13.25. Imports of canned tuna 
into this country from Peru amounted to 
almost 5,000,000 pounds in 1948. Regu- 
lations have been drawn up in Peru pro- 
viding for labeling and quality standards 
for fish canned there. According to these, 
yellowfin tuna, albacore, common Pacific 
bonito, skipjack tuna and little tuna may 
be labeled tuna. Until the regulations 
have been made effective it is impossible 
to determine just what effect their ap- 


plication will have on exports of canned 
fish to the United States. 

The movement of canned salmon con- 
tinues to be rather slow but canners 
seem confident that the pack will be 
moved without diffculty, despite the high 
price. Chums seem the most difficult to 
move, since there is competition from 
Canadian pack. Some canners are hold- 
ing this as high as $22.00 a case, claim- 
ing that the Alaska pack is decidedly 
superior in quality. Some chinooks of 
California pack are being offered at 
$16.00 for %s, down two dollars from the 
opening list. 


GULF STATES MARKET 


Unsettled Weather Reduces Shrimp Produc- 

tion—And Oyster Survey Underway to De- 

termine Damage To Oyster Areas—‘‘Cuke”’ 
Contracts Issued. 


By “Bayou” 
Mobile, Ala., Feb. 10, 1949 


SHRIMP — Whether the traditional 
ground-hog saw its shadow or not on 
February 2 is problematic because we’ve 
had cloudy days, sunshiny days, cold 
days, warm days and rainy days ever 
since which makes it difficult to deter- 
mine which one of these fits in the 
ground-hog weather prognostication. At 
any rate the weather has been unsettled 
and has had its effect on seafood produc- 
tion. 

Shrimp production dropped 968 barrels 
last week from the previous week, as 
1,476 barrels were produced the previous 
week and 508 barrels last week. The 
canneries only received 50 barrels 
shrimp. 

While the unsettled weather is partly 
responsible for the low production last 
week, yet the fact that it is closed season 
on shrimp in the inland waters of Louisi- 
ana, Mississippi, Florida and Texas is 
another factor. 


Landings of shrimp for the week end- 
ing February 4, 1949 were as follows: 


Louisiana 250 barrels, including 50 
barrels for canning; Alabama 33 bar- 
rels; Florida (Gulf coast) 16 barrels and 
Texas 207 barrels. 


The greater part of the boats are now 
engaged in oystering and not many of 
them are shrimping. 


The cold storage holdings as reported 
by all Market News Offices last week 
showed total holdings of frozen shrimp 
decreased 316,510 pounds and were ap- 
proximately 1,514,480 pounds less than 
four weeks ago. Total holdings were 
approximately 1,209,610 pounds less than 
one year ago. 


OYSTERS—A drop of 16,417 barrels 
oysters took place last week over the 
previous week as 28,929 barrels were pro- 
duced the previous week and 12,512 bar- 
rels last week. The canneries too re- 
ceived 11,435 less barrels oysters last 
week. 


Landings of oysters last week were as 
follows: 


Louisiana 7,694 barrels, including 
4,933 barrels for canning; Mississippi 
4,003 barrels all for canning; Alabama 
347 barrels and Florida (Gulf coast) 468 
barrels. 


The canneries in Louisiana, Missis- 
sippi and Alabama reported that 6,581 
standard cases of oysters were canned 
during the week ending January 29, 1949 
which brought the pack for the season 
to 37,350 standard cases. 


“LOUISIANA AND MISSISSIPPI 
OYSTER AREAS SURVEY”—The fol- 
lowing is quoted from the Fish and Wild- 
life Service February 4, 1949: 

“To determine the damage to the oys- 
ter beds in Louisiana and Mississippi 
caused by the opening of the Bonnet 
Carre Spillway (a flood control struc- 
ture of the Corps of Engineers on the 
lower Mississippi River), the Service’s 
Gulf Oyster Investigation at Pensacola, 
Fla., began a survey in October 1948. 
There has been insignificant production 
since 1945 in the oyster-growing areas 
of the extreme west end of the Missis- 


MURFREESBORO ss 


Prepare For Harvest Now! 


Take no chance 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


NORTH CAROLINA 


To assist you— 
Readers will find the Where to Buy 
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supply specific needs. 
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sippi Sound. Although there has been a 
fair to good set each season, the young 
oysters died before attaining market size. 
The survey shows that these conditions 
apparently have improved greatly.” 


“On certain leased beds in Louisiana, 
for instance, a fair number of 1947 spat 
have survived, and until the first week in 
December 1948 there was no appreciable 
mortality in the 1948 set. Farther east 
on the Mississippi tonging reefs, condi- 
tions are still unfavorable for producing 
market oysters.” 


“In certain areas also inspected west 
of the Mississippi River, there seems to 
have been a complete return to nor- 
maley.” 


“CUKES ARE ORDERED BY CAN- 
NING FIRM”—From The Mobile Regis- 
ter of this week we learn that a Mont- 
gomery canning company representative 
announced that issuance of 1949 con- 
tracts to cucumber growers in the At- 
more area last week and simultaneously 
revealed plans to set up a receiving sta- 
tion in Atmore and Uriah for handling 
local produce. 


“Prices on the new contract range 
from $5 for number one cukes to 75¢ for 
number threes. Grading will be made at 
the Atmore and Uriah stations.” 


“Farmers interested have been asked 
to contact Atmore Milling & Elevator 
and Escambia Feed Stores in Atmore; 
Blackshire Store, Uriah; Norris Store, 
Goodway; Cooper’s Grocery, Bratt, Fla.; 
D. C. Hall, Canoe; Skipper Grocery, 
Walnut Hill, Fla.; and Cooper’s Grocery, 
Byrnville, Fla.” 


“Production in Jackson County has re- 
ceived an added impetus with the letting 
of a contract for 200 acres of cucumbers 
by the Farmers Trading Post, F. T. Mac- 
Kinnon, owner and manager said. The 
contract carries a guaranteed price for 
cucumbers of $5 per hundred for No. 1s 
and $2 for No. 2s.” 


“Production of cucumbers in this coun- 
ty is estimated at approximately 100 
bushels per acre with labor of three per- 
sons required to cultivate one acre, agri- 
cultural experts said.” 


“Production of okra on a similar basis 
is expected to go into contract shortly, 
MacKinnon said.” 


“RIPE STRAWBERRY”—“Jesse Mil- 
ler, Chunchula, Ala., farmer, writes the 
farm editor that he believes he has some 
kind of a record for this area. He re- 
ports a ripe strawberry on his five acre 
farm by February 1 and others coming 
along rapidly.” 


1948 TOMATO CATSUP PACK 
Compiled by N.C.A. Division of Statistics 


Glass Bottles: 1947 1948 
(a) 177,571 

Mise. Tin & Glass 118,636 91,999 


(a) Included under Miscellaneous Tin 
and Glass. 


The 1948 catsup pack of 16,897,211 
cases is about 3,800,000 cases smaller 
than the pack of 1947. Owing to the 
record carryover from the 1947 pack, 
however, supplies available at the be- 
ginning of the 1948-49 year were large. 
Shipments from this supply into con- 
suming channels on January 1, however, 
appear to be heavy. The January 1 
stocks which totalled 13,396,450 actual 
cases may not reflect the true situation 
with respect to movement out of the 1948 
pack. Consequently, at the request of 
catsup packers, the Association is as- 
sembling the stocks for February 1, 
which will reflect the January movement. 


DECREASES CAPITAL STOCK 


Denton Canning Company, McAllen, 
Texas, has decreased its capital stock to 
$25,000. 


IMMEDIATE DELIVERY 


2—150-gallon Brine Tanks, with 
coils, Motor Driven. 


1—1200-galion Pulp Tank 


with coil. 


Husking Rolls 


MORRAL CORN 


MORRAL CORN CUTTER 


Cream style or whole grain 


MORRAL COMBINATION 
CUTTER & COMMINUTING 


For over-matured corn, 
makes all your corn fancy 


MORRAL DOUBLE HUSKER 
Either steel or rubber 


CUTTER 


Either Single or Double Cut 


1-No. 47 Clipper Pea Cleaner. 


Wire or write us immediately if you are 
interested in this equipment. Ship- 
ment can be made day of sale. 


BERLIN CHAPMAN COMPANY, Berlin, Wisconsin 
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ROGERS BROS. SEED COMPANY 
308 W. Washington St. © Chicago 6, Illinois 


| 
L ABLE | 
AVA 
For 
MACHINE 
MORRAL BROTHERS, INC., Morral, Ohio a 
Peas Geane Sweet 
” 2 Tells 
19 
q 


(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Scattered Stocks 


BEANS, StrINGLEsSS, GREEN 


MARYLAND 
Fey., Fr. Sliced, No. 2..........1.55-1.60 
No. 10 8.75 


Ex. Std., Fr. Sliced, No. 2..1.20-1.40 
Fei BL. Bo. 
Ex. Std., Cut No. 2 ..............1.45-1.50 


No. 10 7.50 
Std., Cut, No. 2 8001.35 
No. 10 7.00 
Ex, Std., Cut Wax, No. 2....1.50-1.60 
No. 10 7.50 
N. Y., Fr., SL, Fey., No. 2... 1.90 
Fey., Cut, 4 sv., No. 2 ........1.75-1.90 
Fey., Cut, 5 sv., No. 10............. 8.50 
Ex. Std., 4 sv., No. 2 1.40-1.65 
Ex. Std., 5 NO. 7.50 
Std., 5 sv. 1.40 
No. 10 6.50 
MIDWEST 
No. 2, Fey., Cut, 3 sv. ....00 1.95-2.00 


10.25-10.75 
No. 2, Ex. Std., Cut, 4 sv...1.55-1.60 
No. 10 7.50-8.00 
Be. 2, Cut, 1.40 
No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.35-2.50 
No. 10 11.75-12.00 
No. 2, Fey., Whole, 4 8V. .sss-ss00e0 2.00 
No. 10 10.00 
Texas, Fcey., Cut, 1, 2, 3 Sv......... 1.75 
No. 10 8.50 
No. 10 7.00 
No. 10 6.00 
BEETS 
Md., Fey., Cut, No. 2 sco. 1.05-1.15 
No. 10 5.00-5.50 
N. Cat; Mo. 1,45 
1.75 
Mid-west, Fey., Cut, 

No. 10 5.25-5.75 
Diced, No. 2 1.20 
Sliced, No. 2 1.25 

CARROTS 

BEG., BO. 2, 1.00-1.15 
No. 10 5.00 

N. Y., Fey., Diced, No. 2....1.05-1.10 
No. 10 5.50 

Wis. No. 2, Diced 1.05-1.10 
No. 10 5.20-5.25 

Texas, No. 2, Diced & Sl............. 95 
No. 10 4.50 

CORN 

MIDWEST 

Fey., W. K., Gold., No. 2....1.70-1.75 
No. 10 9.25-9.50 

12 oz., Vac. 1.30 
No. 303 1.25 
No. 10 8.25 

Std., No. 2 1.20 

Fey., C. S. Gold., No. 2........ 1.65-1.70 
No. 10 8.50-9.00 

1.35-1.40 
No. 303 1.20 
No. 1 95 
8 oz. 90 
No. 10 8.00-8.25 

Std., No. 2 1.15 
No. 303 1.10 
No. 1 85 
No. 10 7.50 

East 

1.75 
No. 10 9.50 

No. 10 9.00 

Std., No. 2 1.25 
No. 10 8,25 


CANNED 


Fey., C.S. Golden, No. 2......1.60-1.75 
No. 303 1.50-1.60 
No. 10 8.50-9.25 

1.25-1.30 
No. 10 8.00 

Sed., No. 2 .... 1.25 
No. 10 7.50 


Shoe Peg, Fey., No. 2 


Ex. Std., No. 2 1.60 
Std., C.S White, No 2 1.35 
No. 10 8.00 
PEAS 
MARYLAND, ALASKAS 
No. 10 11.50 
No. 10, Ex. Std., 2 sv. . ..8.50 
No. 10, 7.50 
No. 2, Ex. Std., 4 
No. 10 6.75 
No. 2, Ex. Std., Ungraded........ 1.10 


No. 2; Gtd., 4 sv. «. 
No. 10, Std., 4 sv. ..... 6.75 
Std., Ungraded, No. 1 -85 
No. 10 6.25-6.50 
MARYLAND, SWEETS 
5 sv. 7.75 
3 sv. 1.40 
Ex. Std., No. 10, 5 sv...........6.50-6.75 
Fey., Ungraded, No. 3038........... 1.15 
No. 2 1.40 
No. 10 7.75 
Ex. Std., Ungraded, No. 303.... —— 
No. 2 1.15-1.20 
No. 10 6.50-7.00 
Std., Ungraded, No. 1.00 
No. 10 6.00 
New York, SWEETS 
3 sv. 1.90 
No. 10 9.75 
4 sv. 1.80 
No. 10 9.00 
No. 2, Ex. Std., 4 sv. ee 
No. 2, Ex. Std, 5 
No. 10 7.50 
Mipwest, SWEETS 
2.25-2.50 
No. 2, Fey., 8 8V. 
No. 2, Fey., 4 SV... 1.60-1.75 
Mipwest, ALASKAS 
No. 10 8.75-9.00 
No. 2, Ex Std., 8 sv. .... 


No. 10, Ex. Std., 3 sv. . 
No. 10, Ex. Std., 4 sv..... 

No. 2, Std., 3 sv. .... 
No. 10, Std., 3 sv. .. 
No. 2, Std., 4 sv. .... 


N. W., SWEETS 

2.15-2.20 

No. 2, Fey., 2 sv. . 0-2.15 

No. 2, Fey., 3 sv. . +++1.80-1.90 

No. 2, Fey., 4 sv. . 601.65 

No 2, 5 BV. 1.50-1.55 

POTATOES, Sweet, F.0.B. BaAurto. 

Fey., Syrupack, No, 24%. ......00. 1.90 
1.77% 
No. 10 7.00 
No. 3, Vac. 1.76 


FOOD PRICES 


PUMPKIN 
Eastern, Fey., No. -95-1.05 
No. 10 4.50 
Indiana, Fey., No. 2 .95 
No. 2% 1.00-1.25 
No. 10 3.50-4.50 
SAUERKRAUT 
Midwest, Fcy., No. 2........ .95 
No. 2% 1.00-1.10 
No. 10 3.70-3.80 
No. 10 4.00-4.25 
SPINACH 
No. 21%4 1.80-1.90 
No. 10 .... 6.50-7.00 
No. 2% 1.60 
No. 10 6.00 
No. 10 5.50-6.00 
TOMATOES 
Tri-States, Ex. Std., No. 1..1.00-1.05 
No. 2 1.60 
No. 2% 2.20-2.25 
No. 10 7.50-7.75 
Std., No. 1 95 
3021.35 
1.90-2.00 
No, 10 6.75-7.00 
2.15 
No. 2% 2.90 
No. 10 10.75 
Mid-west, Fey., No. 2 2.10 
No. 2% 2.75-2.85 
No. 10 8.00-8.75 
No. 2% 2.00-2.10 
No. 10 .... 7.25 
No. 2% 1.85 
No. 10 7.00-7.25 
No. 2 1.95 
No. 2% 2.40 
No. 10 8.50 
Std., No. 1 1.20-1.30 
No. 2 1.45-1.50 
No. 2% 1.85-1.90 
No. 10 6.60 
Ozarks, Std., No. 2 ...... cinseninmesn 1.35 
No. 10 6.50-6.75 
Domne, We. -80- .85 
No. 2 1.25 
No. 10 6.25 
TOMATO PUREE 
Md., No. 1, 
Spec. Grav. 1.045 ........ -80- .85 
No. 10 5.75-6.00 
Midwest, Fey., No. -80- .85 
No. 2 1.50 
TOMATO CATSUP 
Md., Ex. Std., 8 02. Bot..........0000 1.15 
14 oz. 1.50 
No. 10, Fey. 10.00 
Ind., No. 10 10.00 
14 oz., Fey. 1.60 
Calif., 14 oz. 1.65 
No. 10 10.00 
FRUITS 
APPLE SAUCE 
Withdrawn 
Midwest, No. 2 .... 8501.45 
New York, No. 2 ...... 1.45-1.50 
Pa., No. 2 1.35-1.45 
APRICOTS 
Halves, Fey., No. 
No. 10 9.50 
Choice, No. 2% 2.50 
No. 10 8.75 
No. 10 8.00 
No. 10, Water 5.50 
No. 10, S. P. Pie 
BLUEBERRIES 
Maine, No. 2, Water............8.00-8.25 
No. 10 14.25 
CHERRIES 
Fey., Cal R.A., No. 2iQ.iccccccccceees 5.00 
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Choice, No. 246 
Std., No. 2% 4.25 
FRUIT COCKTAIL 
No. 3.50 
No. 10 13.00 
PEACHES 
Calif. Y.C., Fey., No. 2%....2.70-2.80 
Choice, No. 2.40-2.65 
Std., No. 2% 2.35-2.40 
Fey., No. 10 9,25 
Choice, No. 10 8.50 
Std., No. 10 7.80 
Elbertas, Fey., No. 3.60 
PEARS 
Calif. Bartlett, Fey., No. 2%......4.50 
Chale, Blo. 4.00-4.25 
Std., No. 2% 3.60 
N.W. Fey., No. 
No. 1 T 2.70 
Choice, No. 246 3.75-4.00 
o.1T 2.60 
No. 1 T 2.40 
PINEAPPLE 
Haw., Sl., Fey., No. 3.25 
Choice, No. 2% 3.15 
JUICES 
APPLE 
Virginia, 46 oz. 2.00 
CITRUS, BLENDED 
No. 2 90- 
16 oz. 2.00-2.10 
4.00 
GRAPEFRUIT 
42 
No, 2 
46 02. 1.80-1.90 
ORANGE 
No. 2 1.00-1.05 
416 oz, 2.20-2.30 
4.40 
PINEAPPLE 
Haw., Fey., No. 2 4601.50 
46 oz. 3.25 
TOMATO 
46 oz. 2.00-2.35 
No. 10 4.65 
AGB oz, 1.85-2.35 
No. 10 4.50 
Midwest, Fey., No. 2.... 1.05-1.10 
1.80-2.10 
No. 10 4.25-4.75 
46 oz. 2.35 
No. 10 4.50 
FISH 
OYSTERS 
Gulf, 436 OZ, 
6% oz. 4.75-5.00 
SALMON—PEeErR CASE 
Alaska, Red, No. 1 T......... 26.00-27.00 
Med. Red, %’s ... 
Pink, No. 1 T... -50-24.00 
Flat ....... .13.50-14.00 
’s, Flat 10.50-11.00 


% 
SARDINES—Per Case 
Calif., Ovals, 48/1 Ib., 


Tomato Sauce 8.00-8.50 
No. 1 T, Nat. .... 6.00-6.50 
Maine, % Oil 8.50 

SHRIMP, 
3.50 

Medium 3.75 

Large 4.00 

Jumbos 4.50 

TUNA—PeEr CASE 
Fey., White 18.00 

Standard 17.00 

Grated 15.50 

Standard 15.25 

Grated 18.25 
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_, A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 


SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


FOR M 
O ANAGERS 380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”. 
AND BUYERS 


would not take $1,000.00 for my 
copy if could not get another." | 
—a famous processor 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures .. . Used by Food Processors to check times, 
All the newest and latest products ... . temperatures and RIGHT procedure .... 
e Fruits e Vegetables e Meats ¢ Milk by Distributors to KNOW canned foods .. . 
Soups e Preserves e Pickles e« Condiments by Home Economists to TEACH the subject of : 
Juices e Butters e Dry Packs (soaked) food preservation. ‘ 
Dog Foods and Specialties in minute detail, ; 
i | with full instructions from the growing through For sale by all supply houses and dealers 
4 to the warehouse. direct. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE : 


Since 1878—The Canned Foods Authority , 


BALTIMORE 2, 20 South Gay Street, MARYLAND 


CANNING TRADE February 14, 1949 2) 
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IN MEMORIAM 


FRED E. JEWETT 


Word was received on February 4 of 
the sudden death of Fred E. Jewett, 
partner in the firm of G. S. & F. E. 
Jewett, Norridgewock, Maine. Mr. Jewett 
was always an active worker in associa- 
tion affairs and at last month’s National 
Convention was elected to a third term 
as a member of the Board of Directors of 
the National Canners Association. He 
was a diamond member and past presi- 
dent of the Old Guard Society, having 
entered the business in 1885. 


MRS. ALBANUS PHILLIPS 


Just 13 days after the death of her 
husband, Colonel Albanus Phillips, Mrs. 
Albanus Phillips died at Cambridge, 
Maryland on January 31. She is sur- 
vived by two sons, Albanus Jr. and Theo- 
dore, both associated with the Phillips 
Packing Company, and two daughters, 
Mrs. Frances Skinner and Mrs. Harry 
Wehr. 


S. MILTON GRISCOM 


S. Milton Griscom, 54 year old Presi- 
dent of the Brandywine Mushroom Com- 
pany, West Chester, Pennsylvania, was 
injured in an automobile accident on 
Sunday, February 4, and died of a frac- 
tured skull on the following morning in 
the Chester County Hospital. Mr. Gris- 
com was riding in his new car, operated 
by a neighbor and friend of the family, 
Miss Virginia Mowrey, who had ex- 
pressed a desire to drive the new car. 
Approaching the top of the hill the car 
collided almost head-on with an ap- 
proaching car. Mr. Griscom was thrown 
out of his car. Miss Mowrey is a school 
teacher. She suffered a laceration of the 
forehead, contusions of the chest, bruises 
and shock and remained in the hospital 
for treatment. The occupants of the 
other car, operated by Mrs. Elizabeth 
Gwinn suffered only minor injuries. 

Mr. Griscom was a leader in the mush- 
room industry and became associated 
with it as an executive of the Brandy- 
wine cannery in 1927. He was one time 
President of the Cultivated Mushroom 
Institute of America and was active in 
the development of mushroom growing 
and canning. He is survived by his wife, 
a daughter, Mrs. John Shackleton, and 
two granddaughters. 


ANGELO J. LUCIDO 


Angelo J. Lucido, 50, head of the San 
Carlos Canning Company, operating a 
large fish cannery at Monterey, died 
quite unexpectedly in his hotel room at 
San Francisco, Calif., January 23. Sur- 
viving are his widow, Annette, two 
daughters, Sandra and Joan, and three 
sons, Frank, Bartola and Angelo, Jr. 
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RUTGERS TOMATO FAVORED 
IN JERSEY 


Of a total of about 62 tons of State 
certified tomato seed made available by 
growers this fall, nearly four out of 
every five tons was of the Rutgers vari- 
ety. Edgar G. Rex, supervisor of the to- 
mato seed certification project in the 
State Department of Agriculture, re- 
ports that 122,915 pounds of seed were 
certified this fall. Rutgers led all other 
varieties, contributing 96,991 pounds. 


The Marglobe variety was second in 
volume certified by the State Department 
of Agriculture this past fall, with 14,969 


pounds of seed meeting the standards. 
Garden State, a comparatively new vari- 
ety, ranked third followed by Stokesdale, 
Valiant, Baltimore, Ontario and Prit- 
chard. 


The seed, grown from stock of known 
parentage, which has proved its capacity 
to produce crops true to variety, free 
from disease and high yielding, is now 
moving in volume to the southern states 
to grow plants for the 1949 crop. First 
shipments went to the West Indies, Mex- 
ico and South America, countries, which 
soon will be the principal source of fresh 
tomatoes for northern markets. 


CALENDAR OF 


FEBRUARY 14-15, 1949 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 15-17, 1949 — Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 


FEBRUARY 15-22, 1949 — National 
Cherry Week. 

FEBRUARY 17-19, 1949 — Annual 
Pennsylvania Canners Fieldmen’s Con- 
ference, Nittany Lion Inn, State College, 
Pennyslvania. 

FEBRUARY 21-22, 1949 — Annual 
Meeting, Canadian Food Processors As- 
sociation, Hotel Vancouver, Vancouver, 
B. C., Canada. 

FEBRUARY 22, 1949 — Sanitation & 
Quality Control Conference, Wisconsin 
Canners Association and University of 
Wisconsin, Auditorium, Agricultural 
Hall, Madison, Wis. 

FEBRUARY 22, 1949—National Cher- 
ry Pie Baking Contest, Morrison Hotel 
Bungalow, Chicago, 


FEBRUARY 22-238, 1949 — Special 
Corn Borer Meeting, under auspices Na- 
tional Canners' Association, Palmer 
House, Chicago. 


FEBRUARY 24-25, 1949 — Annual 
Ohio Canners and Fieldman’s Confer- 
ence, Deschler-Wallick Hotel, Columbus, 
Ohio. 


MARCH 4-5, 1949—37th Annual Con- 
vention, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


MARCH 6, 1949, week of — Annual 
Meeting, National Association of Frozen 
Food Packers, Stevens Hotel, Chicago, 
Ill. 


MARCH 9-11, 1949—Annual Conven- 
tion, Canners League of California, Casa 
del Rey Hotel, Santa Cruz, Calif. 

MARCH 14-26, 1949— Vegetable & 
Fruit Processors School, Horticulture & 
Forestry Building, Ohio State Univer- 
sity, Columbus, Ohio, 


THE CANNING TRADE 


EVENTS 


MARCH 16, 1949— Spring Meeting, 
Tri-State Packers Association, Lord 
Baltimore Hotel, Baltimore, Md. 

MARCH 17-18, 1949—Tri-State Can- 
ners School, Lord Baltimore Hotel, Bal- 
timore, Md. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, Ill. 

MARCH 21-22, 1949 — Annual Meet- 
ing, Virginia Canners Association, Hotel 
Roanoke, Roanoke, Va. 

MARCH 22, 1949—Sanitation Confer- 


ence, Horticulture & Forestry Building, 
Ohio State University, Columbus, Ohio. 


APRIL 12, 1949— Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 


APRIL 25-29, 1949 — National Fish- 
eries Institute, Inc., Edgewater Beach 
Ilotel, Chicago, Ill. 


APRIL 28, 1949—Spring Meeting, In- 
diana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


MAY 9, 1949—Spring Meeting, Pack- 
aging Machinery Manufacturers Insti- 
tute, Dennis Hotel, Atlantic City, N. J. 


MAY 29-JUNE 3, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Asso- 
ciation, St. Louis, Mo. 


JULY 10-14, 1949—National Conven- 
tion, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


JULY 10-15, 1949—Annual Meetiny, 
Institute of Food Technologists, Civic 
Auditorium, San Francisco, Calif. 

JULY 11-23, 1949— Annual Shot 
Course for Mold Technicians, Purdue 
University, Lafayette, Ind. 


OCTOBER 12-15, 1949—Annual Mee'- 


ing, National Association of Food 
Chains, Washington, D. C. 
NOVEMBER 21-22, 1949 — Annual 


Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 
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There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


WANTED and FOR SALE 


BARLIANT AND COMPANY hav ilable for i diate shipment the country’s 
largest selection of surplus = “rebuilt, _ OF NEW machinery and equipment, such 
as Retorts, Fillers, Exh s, Juicers, Slicers, Peelers, Cutters, 


Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. — We will be glad to place your name on our mailing list upon request. 


8611—RETORT & GONDOLA CARS: Dundon Retort 21’ long x 5’ dia., 
with 18 perforated hinged side Gondola cars. Retort has inside track, 
piping, hand wheel control, quick opening doors, Tagliabue Recorder 
Controller, 14” Diaphragm Valve, Air Filter, Air Reducing Valve, 
Thermometer, Valve. Used only 1 $2,300.00 
ama 4 SAUCE MACHINE: New in 1946, only 48,000 cases run 


rough it, with G. E. motor 865 RPM 1,225.00 
a078—ROTARY WASHER: New, never used, F.M.C. in original crate...... 385.00 
7802—EXHAUSTER: Peerless Rotary, F.M.C. Model C, cap. 511 #2 cans 

per This machine used about 2 weeks each yr. for past 3 yrs. 
Belt driven, exe. cond. 350.00 
eee” LOADER: Hume, 1947 Model. Tractor driven, exc. cond., unit 
used more than 48 hrs. 465.00 
oo1s—CLIPPER CL CLEANERS: (5) Made by A. T. Ferrell & Co. Ser. omnes 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
TOTO Clark St. - Chicago 26, IIL - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, ete. Drum, Chamber, Spray Dryers for 
Dehydrating Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers, Homogenizers, Viscolizers: Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—2 new 1000 gallon Stainless Steel Tanks for 
manufacturing tomato puree, in original crates; 1 new 300 gal- 
lon Half Steam Jacketed Stainless Steel Kettle in original crate; 
2 new motor driven Stainless Steel Tri-Clover pumps 1%” inlet 
and 14%” outlet; 2 new Stainless Steel Packing troughs, length 
12’ width 20” depth 12”; 2 new 2” Steam Strainers; 3 new 2” 
Yarway Steam Traps; 1 new Robins Jr. Vegetable Washer with- 
out motor; 1 used Belt driven Robins Disposal Pulper, in first 
class condition, will handle 15 tons of tomato peel per hour. All 
pieces except last are brand new and have never been used, and 
are offered at sacrifice prices for quick sale. National Food 
Products, Inc., New Orleans 9, La. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1 Model 300 Unscrambler with Crate Dump for 
standard round crates for No. 2 cans, with motors and motor 
drives, for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevator with motor drive. Machine never off of original skids. 
Brand new. Sampson Canning Co., Wisconsin Rapids, Wis. 


FOR SALE—Two 80 hp. HRT Boilers, Ohio Standard tested 
for 125 Ibs. pressure, excellent condition; 40,000 gal. Water 
ower. Hammond Cannery, West Alexandria, Ohio. 


FOR SALE—2 Lewis Quality Graders with Salwood Brine 
Controls, belt driven; 2 Ayars 5-pocket Pea Fillers, each has 
~2 and #303 change parts, pea briners, direct drive to CR 
losing Machine; 3-15 ft. Sprague-Sells Pea Blanchers, new 

res with 14%” Taylor Temp. Controls; 1 - 300 gal. Glass Lined 

rine Tank, fine condition; 1 Berlin Chapman 120 ft. Steel Cool- 
ng Tank with overhead track and chain, also 10 ft. ell, tank is 
' 't. wide, 4 ft. deep, ell is 5 ft. wide, 4 ft. deep, practically new, 
ed only 2 seasons. Adv. 4915, The Canning Trade. 


FOR SALE—Meyer Simplex Pasteurizer, ideal for pickles, 

, tank measures 12’3” long by 48” wide by 30” high with 100 

cal anized perforated baskets, measuring 17” long by 12” wide 

'y 5%" high, entire unit, complete with pump and 60 cycle AC 

alt excellent condition, can be shipped immediately, recently 

‘taken out of work; price $1,000, F.O.B. cars, Chicago, Illinois. 
Adv. 4918, The Canning Trade. 


FOR SALE—Sterling Dicer Model 1D, belt driven, in good 
condition; a real buy at $175. Penn’s Manor Canning Co., Corn- 
wels Heights, Pa. 


FOR SALE—1 Peerless Double Husker, new rolls, in very 
good condition; 1 belt driven Tuc Husker with rubber rolls; 1 
motor driven Tuc Husker with rubber rolls; 1 Ayars belt driven 
Corn Filler; 3 old style Tuc Corn Cutters with rebuilt heads; 
2 new style Tuc Corn Cutters used to can only 4000 cases; 1 
Olney Pea or Corn Washer in good shape; 1 Tuc Corn Silker and 
Cleaner, used two seasons; 1 Tuc Corn Knife Sharpener, used 
two seasons. Adv. 4923, The Canning Trade. 


FOR SALE—Niagara Washer. Will handle all size bottles 
up to 26 oz. capacity, including half gallons, gallons and 5-gal- 
lons; new in 1943, approximately 20’ long by 5’ wide, Model 120 
complete with pump, but minus motors; excellent condition, can 
be inspected and shipped immediately; will sacrifice for about 
50% of new price, but must be moved. Adv. 4924, The Canning 
Trade. 


FOR SALE—Complete Corn Line (whole grain), capacity 
100 to 125 cases per hour, depending on type of corn. 3 Food 
Machinery Double Huskers, motor driven, Model #1934 Serial 
#10502, Model #1929 Serial #8641, Model #1929 Serial 
#8642, recently overhauled and not used since; 4 TUC Cutters, 
Model,G Serial #219, Model G Serial #220, Model G Serial 
#221, No Model Serial #640, never used since factory over- 
hauled; Filler, Ayars 5-pocket Serial #7645, condition poor; 
Robins Flotation Washer and Olney Washer, both in perfect 
condition; numerous Conveyors and Belts. This is a bargain 
at $3600.00. Phone Airville, Pa. 21 or York, Pa. 2634, or ad- 
dress: Weldon Packing Co., Woodbine, Pa. 


7 THE CANNING TRADE February 14, 1949 23 


4 
; q 
‘ 4 
the 
— 
4 
A 
wre 


FOR SALE— Surplus Equipment. 3 Model B Bean Snippers 
$280.00 each; Model 5 FMC Bean Grader $260.00; A. K. Robins 
Bean Cutter $225.00; practically new 25 hp Continental 4-cycle 
Gas Engine $250.00; Steel Feeder for Viner $80.00; FMC 
Crusher Preheater with new tube, controls, etc., $375.00. For 
list of other equipment write: Box 1471, Jacksonville, Tex. 


FOR SALE—6 Ayars Mach. Co. 8-pocket Model C Pea and 
Bean Fillers, stainless steel, for 300 x 407 cans; 15 Stainless 
Clad Jacketed Kettles 40# pressure, 30 to 80 gal.; 3 Horiz. 
Retorts 15’6” L x 33” W x 28” H. Perry Equipment Corp., 1502 
W. Thompson St., Philadelphia 21, Pa. 


FOR SALE—1 Gaddie Spinach Washer. No other washer 
cleans as well. 4 ft. by 20 ft. floor space required. Box 523, 
LaFeria, Texas. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 18, N. Y. 


WANTED—1 F.M.C. Kyler Boxer, hand operated or motor 
driven, for #2 cans. State condition of machine and price. Adv. 
4920, The Canning Trade. 


WANTED— #10 Ayars or Hansen Pea Filler in good running 
condition. Adv. 4927, The Canning Trade. 


WANTED—Complete modern Can Making Machinery adapt- 
able for #1 to #3 cans. Capacity about 80-100 cans per min- 
ute; also want Machinery for production of lacquered cans. 
Please rush detailed offering to: Wiwoco Equipment Corp., 76 
Beaver St., New York, N. Y. 


FOR SALE—FACTORIES 


FOR SALE—Splendidly equipped tomato canning plant. Tide- 
water Virginia on navigable Indian Creek, 2 miles from Chesa- 
peake Bay. Capacity 100,000 cases. Also fish canning line and 
new oyster house. Artesian well. 2-125 H.P. Boilers recently 
inspected. Excellent labor conditions. Box 282, Kilmarnock, Va. 


FOR SALE— Canning Plant located in Maryland, equipped 
for canning peas and corn. Ample acreage and labor available. 
New modern buildings; 5 wells, water tower and city water sup- 
ply. 110, 220, 440 current. Cheap rates. Adv. 4919, The Can- 
ning Trade. 


FOR SALE—Canning Plant fully equipped in good East 
Texas town. Will sell plant complete or machinery separate. 
Adv. 4928, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Young man seeks permanent situa- 
tion experienced Cannery Manager. Good education. Good back- 
ground in Canning Industry. Adv. 4922, The Canning Trade. 


POSITION WANTED—Young, aggressive, Cannery Super- 
intendent desires change. 10 years experience in processing to- 
mato products, peaches, apricots, and spinach; assuming ful] 
responsibility in all phases of plant operation. Will go anywhere. 
Adv. 4925, The Canning Trade. 
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HELP WANTED 


WANTED—Cannery Manager. Good opening for man ex- 
perienced in vegetable processing. Must be qualified in admin- 
istration and operation. Recent cannery management experi- 
ence desired. Rocky Mountain area location. This plant offers 
unusual potential for right man. In replying give full particu- 
lars including salary required. Replies held confidential. Adv. 
4926, The Canning Trade. 


WANTED—Canned Meats Sales Manager for U. S. Govt. in- 
spected meat canning plant. Must be experienced with canned 
meat promotion. State salary expected. S. E. Mighton Co., 150 
Northfield Rd., Bedford, Ohio. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


CONSULTING ENGINEER—20 years experience in leading 
companies. New factory lay-outs, modernization, new products, 
recipes and method of manufacturer. Equipment design and 
maintenance. Professional Engineer State of Maryland; mem- 
ber of ASME. R. Carlsrud, 918 Kingston Road, Baltimore 
12, Md. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Judge: “In your wife’s complaint she states here 
that you never work. Is that true?” 

Defendant: “That’s a lie, Your Honor. Ask her 
what I did in the first week of December last year.” 


The Europeans were astonished at the All-American 
Talents of the Yanks. What astonishes them most is 
their ability to: 

Smoke a cigar ... Guzzle Beer... Chew Gum... 
and sing “HOME SWEET HOME?” all at the same 
time! ! 


“T was so mentally sick that I was at the door of an 
insane asylum.” 


“Yeah? Who pulled you through?” 


The man whose mind is set on chow 
Will marry any cook, I trow; 

But he who wants a girl with looks 
Will find her just as scarce as cooks. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


COOLERS, Continuous. 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 


_Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

CAPPING MACHINES, Soldering. 

Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H, Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 


Aseptic Thermo Indicator Co., Los Angeles, Cal, 


_ CONVEYORS AND CARRIERS. 
erlin Chapman Company, Berlin, Wis. 


ntral Machine Works, Inc., Philadelphia, Pa. 


isholm-Ryder Co., Niagara Falls, N. Y 

d Mchy. & Chem. Corp., Hoopeston, III. 
ntley Manufacturing Co., Brocton, N. Y 
Porte Mat & Mfg. Co., La Porte, Ind. 
K. Robins & Co., Inc., Baltimore, Md. 
ted Co., Westminster, Md. 


~ONVEYOR BELTS, Cloth, Rubber, Wire. 
lin Chapman Company, Berlin, Wis. 
sholm-Ryder Co., Niagara Falls, N. Y. 
‘orte Mat & Mfg. Co., La Porte, Ind. 

\. Robins & Co., Inc., Baltimore, Md. 


‘ONVEYORS, Hydraulic. 


in Chapman Company, Berlin, Wis. 
“holm-Ryder Co., Niagara Falls, N. Y. 
K, Robins & Co., Inc., Baltimore, Md. 
‘t Viner Co., Columbus, Ohio 


_ “OOKERS, Continuous, Agitating. 

B ‘lin Chapman Company, Berlin, Wis. 

‘isholm-Ryder Co., Niagara Falls, N. Y. 
d Mchy. & Chem. Corp., Hoopeston, ill. 
£. Robins & Co., Inc., Baltimore, Md. 


CANNING TRADE 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, 

Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 


F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Edward Renneburg & Son, Baltimore Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ee Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., timore, Md. 
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SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N..Y. 
H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Iil 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co,, Indianapolis, Ind. 
Lee- Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CAN MAKERS’ MACHINERY 
Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 
W. J. Fitzpatrick Co., Inc., Chicago, Ill. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ili. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Mortral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ~~ Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. “4 Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 7. Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. — Hoopeston, III. 
F. H. Langsenkamp Co., Indianapojis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 4" Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. C. 
BOOKS, on Canning, Formula, Etc. 

A Complete Course in Canning 

The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohio 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York Cit 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
National Starch Products Co., New York, N. Y. 
A Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


EQUIPMENT 


CORN CANNING 


THe Comma ny Westminster Md 


HUSKERS—CUTTERS—SILKERS—ROD. SHAKER 


FLOTATION WASHERS—CREMOGENIZERS 
TRIMMERS 


PLUS ADVANTAGES that Pay 
Out in Better Performance 


® Langsenkamp Stainless Steel Units for the cook-room, for hot- 
break processing and for juice heating produce at high efficiency 
in great volume. Deep-dished bottoms supply — —- 
and greater capacities. | Kook-More Koils 
give the ultimate in require- 
ments for protection of tank 
contents and product qual- 
ity. Equipped for handling 
ease and sanitary operati- 
on. Choice of standard ca- 
pacities. Consult new cata- 
log No. 48 for full inform- 
ation, or write today. 


*. H. LANGSENKAMP COMPANY 


427-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


“est Coast: KING SALES"& ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
‘ve., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
‘ah %® Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


EQUIPMENT 


& CANNING TRADE February 14, 1949 


Established 1886 


THEIR USE ASSURES A LARGER 
PROFIT FOR THE CANNER AND 
FREEZER BECAUSE THEY 
THRESH PEAS AND LIMA BEANS 
MORE EFFICIENTLY AND PER- 
MIT PACKS OF BETTER 
QUALITY. 


DURING THE 1948 SEASON, 4047 
OF THESE VINERS TOOK AN 


INCREASINGLY IMPORTANT 
PART IN THE PRODUCTION OF 
CANNED AND FROZEN — AND 
LIMA BEANS. 


USE—TO IMPROVE QUALITY, 
INCREASE PROFIT AND MEET 
COMPETITIVE CONDITIONS 


EE 


MACHINE. 
Green Pea Hulling ake 


inecorporated 1924 
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FORDHOOK 
Asgrow Concentrated 


A distinctive strain, differing from other Fordhooks 
by the concentration of its pods both in position 
and in time of maturity. The stocky, compact 
plants carry a heavy set. 


Asqrow 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atlanta 2 e Cambridge, N.Y. @ Indianapolis 4 e Los Angeles 21 e@ Memphis 2 
Mitford, Conn. ® Oakland 4 e Salinas « San Antonio 6 
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